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. community ; the following observations are submit- 


dered that-in the first ages of the world, mankind — 
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INTRODUCTION. © 


THE eating of_animal food: iy igak béoonis SOs 
general; and attained toa degree at once so destruc- 
tive to the health, and injurious to the morals of the ~ 


ted to the consideration of the, public, in ‘the Hope ... 
that some impartial and well disposed minds wil 
be thereby convinced that the flesh of animals is not 
only unnecessary to the sustenance of man, but that 
a vegetable diet is more nutritive and more favour- “a 
able to health, humanity and relig gion. a et 
4 a 

That animal food is unnecessary to ‘the suste- 

nanee of man will appear evident when it is consi- 


lived wholly on the fruits var the earth, and that even 


ab this day, millions of human beings in Asia ‘uae 


" rally acknowledged, that the long lives. of. the pri- 
mitive race of men was, in a great degree, owing to. 


Africa subsist, in a similar mannér. | It is also ene : 


-wholesomeness of their food. But we a Heed not 


Iv 


| ae GAL ity 
~ go back to the primitive ages, nor travel to distant 
climes, in order to prove that vegetable food is the — 


most nutritive and salutary ; for we have the proof 
at hand: the most robust and healthy people in the 
British dominions may be found among the Irish 
- peasantry, who live principally on that Excellent root 
_ the potato: and if additional testimony were needed, 


* 


. the health and strength enjoyed by the persons be- is 


. longing to the socjety of which the writer is a mem- 
_ ber, are a sufficient proof that vegetable food con- 


. tains the nutriment most proper for man. 


~ With-respect to the pernicious effects of animal: 
est ou the body and the mind, we have the testimony: 
-ef many eminent meu, among whom may be noticed. 
Milton, Dr. Cheyne, Tryon, Cornaro, St. Pierre, 
Dri Lambe, Dr. Graham, Sir Richard Phillips, and 
_ Mr. John F. Newton. Dr. Lambe has clearly demons- 
3 trated that many of the diseases with. which the 
| _people of this:country are afllicted, may be ascribed: 


: cian are’ sichiicbe hk the eatifig of animal flesh. 
iid: ‘the following fact may be w edad: to illustrate 
; _ its?pebnicious eats on the hatnany system : “ The 


| “ie — iobojenar diet, aud the marci of intoxicating, | 


late Sir’Edward Berry. prevailed‘oli’a mam to live — 
om partridges | without vegetables, but after eight — 
ee 


of strony, symptoins then appearing of ‘an incipient 


devs? trial heowas obliged to: desist, in consequence 


i perce dah fact one sufficient to previa | 


; 1x 


him to be’ carnivorous ?”? Is then:the propriety of 
an action to be determined purely by the physical. 
capacity of the agent. Is-it right to do every thing 
we have the power to do? Because natire has fur- 
nished man with the capacity to devour human flesh, 
will auy one pretend that he was made to feed on his, 
fellow men? | But anfortunately for this ganine - 
argument of those advocates of murder, it happens: Be 
tRat the monkey and the Ourang Outang,: that subsist: — 
solely on fruit, are furnished owith teeth as canines 
and as keenly pointed as those of man. ‘Therexpe-- 
-mains yet one. question to be considered, which: i 1S 
often. asked by the opposers of humanity, viz. Ifs, a 
- we should live entirely on vegetable food; lege s 
we do with our cattle? What would ‘pease 
them ? heey oun grow Ae 


These ' are rather sil passions than: 
mere fancies, because unexperienced, . 
be observed, that: there are-abundance of got ag 


| He 
the world which men do not kill and. eat, Sand 
yet we do not hear of ‘their injuring - manking i 
but sufficient room’ is fond. for their abode. Bo 
Cattle are at present an article of trade, — and: 
their numbers are industriously _ promoted. cit. 
cows and sheep were kept solely for their milk. an 
fleéce, and if they should become. too numerous 
mankind would readily find means. of reducing them 
without baying recourse to the butehe T ete 


les Ae 


Heating stated é few of the fuels aid arguments 


a ee. 8 iin 


ywhieh, anight be -advanced .inefayor of a. vegetable’ 
Pegumeny in a physical. and.mos: al. point of. view ;..we. 
Shall now.cousider. the subject. in.reference to celags 

ie ee aes by» directing, mee wie Ss attention 3 
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hone’ “ohn Mata ta S ireekoous i J wmnat cin the choice ‘ 
* Apt shis. foods And .a strong proof is. thereby, given 
 asvof the merey.. and | goodness. of, our, Creator 
; iavho: knows: what is:best: for us; in having. given. us 
eapitten; oar ele Mex eri what we should. aide: and 


# apes Stone ‘thre. savage. eustom. f flesh- atte we 
: ould “let: Deity: decide. the question, . and. manifest 
vour: belief in. his revealed ‘word: by. living. according: 
Eo its divine: precepts... In:the first chapter of ¢ rene- 
asis,: after. God. had, created .man,,_he= directed hi mn 
» eohcerning bis food, saying, nN Behold, T have e given’ 
yous every. herb bearing seed. which is Upon. the 


faceiof all.the earth, and every tree in. hick, ams. 
«adhe all, 


frait oft, a tree yielding seed, to you. ae S. a! 
eg for. meal.” - In. the Decalogue, Jehovah ‘says, 

a “{ Thou shalt not kill.” . Who dare limit the ‘precept is 
-- Yacthe killing of human ton when God. has. said, 
uy, 2 shal neitheradd to Hey law. hor diminish a aug shit 


= athich j 
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“any manner 9 Saar i 
“on of. goat, an, any of your nes : A 
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seemed: Sood tothe Hoty. GHost, and to us, to lay 
upon you no greater burden’ than these necessary 
things : that ye abstain from meats offered to idols, 
and from blood (or intoxicating wine, see Ezek. 
xxxix. 19), and from things strangled’’, or in other 
words, which have duffewed a violent death. From 
Judith chap. xi.12, we learn that the-eating of — 
animal {ood was what God had forbidden by his laws. 
In Ecclus. xxxix. 26, it is said that the principal 
things for the use of man’s life are, salt, flour, wheat, 
honey, milk, &c. but there isno mention made of the - 
fiesh of cattle. From Prov. xxvii. 23—27, it would Aa 
seem that the design of keeping flocks was: forthe — 
fleece and the milk. «See also 1 Cor, ie ae and). 
“Psalm xlix, 14.+—-These and ‘several: other. passages, ns 
which might be adduced, may ‘reasonably be: consi- 
dered as waffivient? to convince’ a humane person that. 5 
it is contrary to the written law of God and tothe 
feeling of humanity implanted in the heart,: ie ‘ill eae 
innocent animals for our daily: sustenance. \'W oe 
well aware, however, that objections will brought A 4 
from scripture against this doctrine; ‘as; fol ice, 
i fag moving thing that liveth’ shall Ut be » 


shoving) ‘thing’ that liveth is not fit for incl we ain, 
© Not that which goeth into the mouth defiles the 
‘man?—Bat does any man imagine that by this declara-_ 
. ‘tion, our Saviour | meant to give full licence Se ny 6 
and intemperance’! Pol That. aman might: swallow. — 
poison ?. Or fat he might! ata ad which 
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law of God forbade:to be-eaten?: The-sense, in which : 


the words were used, must be gathered from the reas 
son and the occasion of their being spoken; which 
was this—The Pharisees being offended murmured at 
the disciples of Jesus for sitting down-to meat with 
unwashen hands: in answer to them: Jesus. says 


. | Not that which goeth inte the mouth defiles,;? &e; 


that. is to say, vet a little soil or filth taken into the 
imeuth: by eating with unwashen hands, can sbe said 
tordefile aman, &c. This is the plain and obvious 
‘senseof the words. Besides, these words were spoken 
20: years: before. the. Apostolic decree forbidding the 


use'of-animal food ;-and would the Apostles make a — 


‘decree in direct Shea diathan to the declaration of 
Jesus? . Another objection has been stated :—In tlie 


account of Peter’s vision, we are informed that the 


Lotd»said to him,“ Rise, Peter, kill and eat??-': 
Bat what did Peter himself learn from the vision ? 
‘He says that he understood that he was not-to call 
“any: man common or unclean—and that the Gentiles 
iwere denoted by the avimal appearances, Surely it 


: will not be contended that real animals were Jet down 


‘in a sheet out of heaven ?. Peter was, by this vi- 
,sion, corrected of a prejudice, he incommon with the 
rest. of the Jews entertained against the Gentiles: 


cand we afterwards find his brethren accusing ‘him ‘of 


-going in. to men uncircumcised and ‘eating ” with — 
‘them 5 that is to: say, he: went: and partook sof tbe 
slams having resi seysmuior him: to: do soxfor'the sight ee 


usacrament with: Gentilés and théy becam 


~ 
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yendering of the passage is,— Rise, piles: sacrifice 
(or dopsnerdhad: and eat. Another objection isythat 
the Apostle Paul has determined the lawfulness»of, 
eating, any thing. sold in the shambles, or set: before 
US, asking no; questions for conscience’ sake, Bat 
will any mian-in his senses interpret this perinission 
to extend further than.to things lawful, aud) proper.to 
be sold or eaten? This would suit uaprincipled-deal- 
ers im flesh and supercede. the uecessity of market 
Jookers., Besides, are we sure that nothing but-flesh« 
meat is sold in places called shambles ?: There: are 
shambles in a. market town in Lancashire where nos 
thing of the kind is sold, bat only articles of clothing, 
hardware, &¢e.—Moreover ¢an it be believed. that:St. — 
Paul gave this permission in. contradiction to thesde, 
eree of the Apostles, a decree to which he himself 
consented, and which he was very active in circulat- 
ing; among the different churches? On, an impartial 
examination it will be found that. these permissions 
of the. Apostle relate entirely to meats offeredita 
édols ; parts. of which offerings (though not-ef ftesh- 
meat) were sometimes soldin the shambles. or market; 
and sometimes eaten in private houses; ‘and these the 
Apostle permitted to be caten by Christians asking 
- No. questions (whether they had been offered to.ay ies 
idol) for conscience sake... The intention of that part — 
-ofithe decree was to-keep Christians. from idolatry, — 
and the’ best way. to effect: thig.was by probibiting.alt 
scommuniéation with idols: and idolaters:in thein feasts 
anspitoleds int honor. of their idols s.it-heing pretended 


. vx 
XIV 
ee ating @ sear? 

by-some, that Niky. mph: jimoeentty” paftake’ of jdok> 

feasts, since they, knew, that an idol was nothing’ 

and; there was but one God; ry Just as iti ‘is pretendéd’at 
thisday by.ja certain class, of persons, ‘that Atiey® may 
partake: of the: sacrament, in. ‘the Chureh ‘of “England, mM 
thereby sanctioning the. worship « of threé Gods, "ehite® 
they say, they. only, worship o one. ‘But after alll, it we iF h 

perhaps.be said, by some that. it is the ‘blood: whiel is 
forbidden:and not the flesh. This is a weak’ objec’ 

tion,» aSfit. iis well. known: that the flesh is constituted’ 

of the: blood :-how then can we eat flesh Hithioat eat~ 
ingy cbleod? XY Wan! bhai, 2 AEA 
arabnan pndgaeonred briefly ‘to answer some” 

of ihe -moost? common objections to the Pythago- 

_ rean system, perhaps we may ‘be permitted to say a 

- few iwords:respecting fish. On the authority of medi= 
: cal men it may,.be stated. that the flesh ‘of fish ~ 

mére!-unwholesome than that of land ‘animals ¢* % 

being’ more putrescent, as may be concluded te dtid ne 

nauseous-and. hepatic eructations of the stomach after 

iteis -eaten.—But_ it may be said, Did not Jesus 

eat fish’? and were not his disciples fishermen > ‘En 
<order to.come atthe truth on this subject, it is” tie. 

_eéssary_we should not. rest in the word, fish, nor limit 

e ‘ts signification | 4o.one kind. of fish 5 ; neither should 

ene rita that there i is but one kind of fishers’: ‘for 

“we know that | there are various sorts, ‘as pearl-fishers, 

-voral-ishers, and fishers of water rs o ee 


cs See 
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se 
not presume to decide which of these pursuits the 

disciples. were engaged ih, “hedawwe we ‘mag! not Be vo 
possessed of all the evidence, which'may’ ‘be necessary ot 
to come, to; a correct. conclysiot': But we may be*persis 
mitted: to-subinit to the reader’ s° consideration a few! 
facts: which may. be ‘the means ‘of farhishing ‘reasoises 
able. ground. for doubting: whether feasting on Salinonis 
by way of fasting from ‘flesh; be quite consonant with! 

the. practice of. ‘Jesus and ‘his ‘disciples.’ Weelearipy 


from..Numbers xi. 5, that ‘when the Israelites matzo? 


mured. against Moses and wished to’ return’ to Egyptys 
they said, “We remember the Fisit, which wedideai« 
in Egypt freely; the cucuMBERS, and the MELONSgi 
and. the LEEKS, and the ONIONS, and the GARLIc.”’ 
Now.we are. informed by HERopoTus} that’ fish! was 
in bis.time, very much used as food" ‘im Egypt, many 
families living entirely upon it: that it was sometimes: 
used fresh, anid: sometimes roasted. Sometimes they’ 
dried it,in. the sun, then beat it small in a mortar). 
and afterwards. sifted it through’ a piece of fine cloths 
and. thus, formed. it into cakes as bread: ‘This is:thé 
very” mode. in.which the Egyptians” now prepare the 
Zotos-plants :. ‘they. dry them in the sun, roast’or broil 


them; then haying parched t the seed within ithe lotos, 


sybase head. resembles that of a “poppy; they’ make 
ebread of it, (See. Beauties of Nature and Art-dis- 
played, vol. ii. p. 141.)—Pococke ‘says; that when: 
Aig cwas.in. upper, Egy pt, they told hint thereswasea 
Jarge, fish, ‘called lotus, which ‘probably: d& the Jotos 
that WAS. 80, Aighly, med by. nity 24 peo 


xVI 


his Travels in Egypt, Pinkerton’s Coll. ps Iki. po 
333. )—Water-melons are much eaten in warm eli-; 
males, which being moist and cooling, are of course, 
particularly rake to the palate. These and several: 
other facts to the same purport which might: he ad- 
duced, must at least, lead us to doubt whether Jesus. 
or his disciples did really eat animal, fishy, And 
especially, when we know that PARKHURST, «in: his) 
Greek Lexicon, says, “ It seems not very natural. tor 
understand the Greek word opsarion (John xxi. 9); 

as signifying fish. Wt signifies some other kind of; 
provision, of the delaicee sort, that may be eaten’ 
with bread.”” Indeed fish and honey do not seem to: 


no Be very suitable to be eaten together. . In addition to. 


this evidence, if the reader will take the trouble to- 
refer to Calmet’s. Dictionary, he will find . that, 
© James and John were fishermen with Zebedee their. 


ee father: ?? and yet “ they never ate either fish or flesh.’ 22, 
From Josephus we learn that no animal fish will live 
». in the Dead Sea, and yet the prophet Ezekiel. speaks. 


of an abundance of fishers who should fish on its bors. 
ders. Recollect also that when the net brake, while. 
the disciples were ishing, the fish did:not escape |. 


‘Taking all these circumstances into consideration, we 


| shall: be justified in maintaining that there isas: little 


2 i authority to sanction the eating of fish, as there i is. 


for the eating of animal flesh, ani that reason, reves 
alee and PA LOHY, forbid both. 


Thus we have ydcavouied as far as our + limits 


ts | XVI 

will Slow to state the grounds" ‘on “whieh the mem. 
bers of the ‘Society “of Bible-Christians “abstain from. 

animal food, which is done not only in obedience to. 
the Divine command, but because it is an observance 
which, if more “generally adopted, would prevent 
much ‘cruelty, Toxury— and disease, besides many 
other evils which cause misery in society. Tt would 
be productive ‘of much cood by promoting health, 
long life and happiness ;—and thas be a most effec-. 
tual means of ‘reforming mankind. It. would entirely. 
abolish that greatest of all curses War ; for those 
who are so conscientious as not to ‘kill animals, will: 
never murder: human beings.—On all these accounts , 
the system cannet be too much recommended. . 

. The. practice of ‘abstaining cannot be wrong 5 it 
- must therefore be come cousolation to. be « on the side. 
of duty. If we err, we err on the sure side sit is, 
innocent ;—it is ‘infinitely better authorized and more. 
nearly” aedbeidted”™ ‘with religion, virtue. and ‘homa-- 
nity, than the*contraty practice: And we have ‘the 


‘sanction of the wisest and the best of men—of the. 


whole Christian world “for several hundred ' ye ear 
‘after ‘the commencement of the Christian | ‘era. ” 


& 


is in opposition to a practice ‘manifestly brutal aud ae 


ey 


“savage, ‘a practice which can neither answer nor 
‘propose _ any ends but those of loxury, disease, 


“ertielty and opppression—ends ef all others the most 
opposed to the ‘true principles of CHRISTIANITY. | 
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On. the pernicious effects of intoxicating liquors 
on the human body and mind, and; the 
influence on the HAPPINESS OF Society. 


O madness! to think use of strongest wines 
‘And strongest drink our chief support of health, 
‘When God, with these forbidden, made choice to reat 
His mighty champion, strong above compare, 
: Whose drink was only from the liquid brook. 


MILTON. ~ 


te TRE numerous and disgusting scenes of Be 
he -etiness which we daily behold, render it necessary 
that every effort should be made to stem if possible the 
iz ater rent. of this detestible vice ; or this once fourth 


< “Sgeneral scene of poverty, oppression, disease a 
Sa ee If this vice isto be patronized it. is quite 
os na, vain to erect places of worship, or to expect any 

thing: but disappointment in attempting to diffuse 

‘religious knowledge among the inhabitants ‘of Bri- 

‘tain. The drinking of intoxicating liquors is the 

‘root of almost every evil in society ; it is the parent 

‘of poverty, of diseases: of all sorts, of feebleness of 

body and mind, and at last of a departure from life 


x as 
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regretted not even by friends, parents and brethren. 
It is _also probable that much more than’ half the 
erimes which’ ‘bring | men to an “untimely end, are 
the fruit. of strong drink. {f then all this be true, 
what a tremendous. collection. of miséryoand ralaohidt 
is to be ascribed. to this. single. cause |. 4 Poyerty ! 
Disease! Vil. any ! Marder { Good God, ca this be 
read without concern, or is it” “possible: WE 'SHedld be 
seen with indifference? Were murders committed 
by any other weapons, or were half the humberr< “of 
ihe families who might otherwise prove. useful, to the 
community as. easily plunged ‘into vice and, ruin by 
any other means, is it possible that the _ profess 
ministers of the Gospel, « or , those _ who, ‘are clot hed 


with civil authority ‘should be “unconcerned specta-_ 


tors of such dreadtut and enlarging scenes of wick- 
edness and misery? © ‘ Common? humanity ‘would 
prevent ia »single « murder}; and: restrain the’ u uplifted 
arm; that would: :administer’ one deadly 


emany thousands that ‘are annually sent) out of the 
oworld,; by a slow, but sure, poison P-and among 


these. how) many unoffending: childrem ‘atid helpless - . 
sbabes, fall. pitiable. victims 27, 1n addition to this 


catalogue of misery; it. may. be niatad asia melancholy 
fact; that.a very great, proportion of: thie». cases: of 
“insanity. are. caused by, excessive. drinking. It: is 
high, time therefore that . something ..should. he 
done. sh bat what. must that vic h ahd Bey 


Me at s ' d ‘ - gen 
eae kg Ww? 3 ‘aya re ay ve & ed ee ie 2 is Pid etity pee 


tionvor 
athat aimed a deadly: weapon at ote tintiocent atiithe 


-breast? But»what is a single murder com pared:tothe 
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magistracy will do nothing beaded even. résipiatiew 
s the licentiousness. of those. nurseries of alt manner 
of vice, the Publie Houses; and Government, i in 
order to increase the revenue,, will continue to Permit 
the bread of the people to be converted into poison. - 
What then is to be done? There remains onby 
one sheetual way of counteracting this evil, and 
; that is for all who eall themselves Ministers: of the 
@ Gospel, and. all whe profess. to. be radical ree 
. formers, to strike at the root of this great sin, by 
setting an example of entire abstinence from this 
— baneful ” ‘liquor ; then, and not: “tl, then, may owe 
. expect prosperity, health and happiness to returnito— 
the people of this. land. In order to adopt amy 
‘ system, it is desirable to see the practicability of it 
in. this. ease it is quite easy, as it requiresna sacri- 
fice from the, young, and very little. from those of 
more mature age. There only wants a beginning 
E ‘inthe; elaine It is the want of resolution to 
ee begin that prevents the good; for if once we: begin 
jn geod earnest and, from proper motives, we find the | 
~ path so: pleasant that we never turn aside from it. 
Jt is very certain that strong liquors: of every kind 
are hateful to the natural appetite ; for children amd 
young people, when they first, taste them, discover 
all the marks, of strong dislike: but by habit this 
-dishike..is overcome, and custom becomes a second 
natere. Sipping leads to. drinking, and. drinking: to 
the beastly vice of drunkennesss Therefore, 'a child 
ought not to have. strong drink ‘presented! to ity no 
more than it ought to have poison presented to it. Ie 


bree 
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should not even see it, and if possible not hear of it, 
and the accursed beverage ought never to gain ad- 
inittanee to our divcllingai That liquors are quite 
unnecessary to the support of the haman ‘body, every 
medical practitioner of any celebrity will not hesitate 
to admit. ‘A vulgar error however prevails, which 
is, that strong hiquiors are essential to bodily 
strength. This false opinion is partly grounded on 
the idea of a nutricivus property in those liquors, 
and partiy perhaps on a Jogical error in asing the — 
word strong, as being necessarily connected with 
“strengthening the animal body. The first notion ts 
entirely wrong, since it is proved by continual evi- 
cence, that strong liquors are inimical to animal | ‘fife 
throughout the creation, and that no living animal 
or plant can be supported by stich fluids, ‘out that ou 
the contrary, they all become sickly and. perish under 
their influence. But it may be argued that strong 
liquors ‘help ‘the stomach to digest and’ stimulate the 
actions of the blood-vessels and the nervous: system, 
“7 presume, however,” says Dr.Car.yie,“ that ho 
man-would give a lamb, a calf, » chicken, or a duck 
such liquors, with a ‘hope of rendering it sooner fat, 
_and of sweeter flesh, evén if such liquors were SO 2 
cheap as to make ‘it an economical process + ‘yet : 
3 many parents do this by their children? Another ae 
great error is the supposing that spirituous liquors 
os the effects of cold upon the body. Ontie 
_ coutrary 1 maintain, ‘says Dr. B. Rusa, that they. 
always render the body more’ ‘liable to be’ affected : 
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and injured by cold.» The temporary warmth they 
produce is always succeeded by chillness. If any 
thing besides warm clothing and exercise is necessary 
to warm the body in cold weather, a plentiful meal 
of wholesome food is at all times sufficient for that 
purpose. The people of Lapland do not require 
stroug driuk to keep them warm, their drink being 
only water, and it is remarked by Linneus that they 
have very few diseases. And I maintain with equal 
confidence, that spirituous liquors do not lessen the 
cffecis of hard labor upon the body, look at the 


\ 


horse, with every muscle of his body swelled from” 
-, morning til night in the plough or the team, does 
% he make sigus for spirits to enable him to cleave 


tle earth or climb the hill ? No.—He requires no- 
thing but cool water and substantial food. There is 
neither strength nor nourishment in spirituous liquors; 
af they produce vigor in labor, it is of a transient 
nature, aid is always succeeded with a sense of weak- 
ness and fatigue. These facts are founded in ob- 
servation, for I have repeatedly seen those men per- 
form the greatest exploits in work, both as to their 
degrees and duration, who never tasted spirituous 
liquors.’—In confirmation of the above observa- 
tion, SMOLLETT in his Travels in Lialy, remarksygg 
-thata porter in London quenches his thirst with a 
draught of strony beer; a porter of Rome or Naples 
refreshes himself with a slice of water-melon or a glass 
of iced water: now it is commonly remarked that — 
beer strengthens as well as refreshes ; but the porters 
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of Consiantinople,. who -never ).drink: anything 
stronger thau water, will’carry, a load. of ‘seven ben: 
dred weight, which is more than any. Englisix porter 
ever atten plied to raise.. It should also be regettected 
that Samson, who is reputed the strongest. wan-tivat 
ever lived, was a water-dritker... We may therefere 
conclude with. HoOfEMAN, that “ water sis the fitiest 
drink for all persons of all ages, aud tempersimenis. 
‘By its fluidity aud mildness, it-promotes a: free aad 
equable circulation of ihe blood and hamours threugh 
all the vessels of the body, upon which the due .pér- 
formance of every animal funetion. depends j-- and 
hence water-drinkers are not only the most active 
and nimble, but also the most cheerful aad sprighily 
of all people.—In. sanguine complexions, water, by 
diluting the biood, renders the circulation | easy aad 
wisi Glave! _ In the choleric, the coolness of ihe water 
restrains the quick motion and intense. heat: of the 
humours... bt attenuates ihe glutinous viscidity. of 
the juices of the phlegmatic; and the gross earthi- 
ness. which. prevails in melancholic tewperaments. 
And as to different ages; water is good for children, 
to make their tenacious milky diet athite and easy to 
digest ; to youth and middle-aged, to sweeten and 
dissolve any, scorbutic acrimony or sharpness that 
may de in the humours, by which means pains: and 
obstructions.are prevented ; and for oid» people, to 
moisten and mollify their rigid fibres and to. promote 


‘a less difficult. circulation rough their —_ and: 
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and these latter are se aiamnehl by ‘the cia 
of aliment which the body receives. (God Knows 
what is in man and. what is best for him 3 he thas: 
therefore graciously forbidden in his word, what: 
would injure both body and mind, and commanded 
what is best calculated to be useful to both. Am 
instance of which we find previous. to the ‘birth. of 
Samson: his parents were expressly commanded ‘by 
the angel of the Lord not to drink wine or strong’ 
drink, that be might be filled with the Hoty 
Spirit from his birth; and it’ is said the Lord: 
blessed him. dt is also said of John the Baptist, — 
“He shall be great in the sight.of the Lord, and 
shall drink neither wine nor stroug drink ; and be 
shall be filled with the holy spirit even from his 
-. mother’s womb.””?——Now these things, no doubt, are 
_ recorded for our use and instruction. Taking theu into: 
~ consideration what has been advanced, any rational: 
- person must be convinced that the drinking ef in. 

:  toxicating liquor is injurious to both body aud mind ; 

'~ ‘that its effects in families are seen to be destructive 
-. of all social comfort; and its pernicious influence on» 
-. the morals of the ae is beyond what either 
the tongne can express or the pen describe, If then» 
we value our health ; if we wish to enjoy domestic 
comfort aud see our childreu sober; if we have any” . 
i ; regerd: even for the temporal happiness of society 
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in general, we shall never again suffer another drop 
of that hanefal liquor to touch our lips. - But when 
we consider that our own eternal “happiness, and the 
eternal happiness of millions is at stake, it being 
declared in Holy writ that not only dronkards cannot 
inherit the kingdom of heaven, but that without 
holiness no man can see the Lord; we must allow 
that abstinence from those things whith are calcu- 
lated to grieve or quench the holy spirit, becomes 
"an important religious duty. Let us therefore humbly 
desire to live continually under the influence of Jesus 
Christ and attend to this apostolic exhortation : 
“ Whether ve eat or drink, or whatever ye do, do 
all to the glory of God.” 


alford, March 29th, 1821. 
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1, Pease Soup. 


STEEP a quart of split pease all night in soft. water, 
put them in a pan with four quarts of water, let them 
boil gently till the pease be perfeetly dissolved, then 
pulp them through a sieve, return the soup into the — 
pan with the addition of two turnips, one large carrot — 
sliced, a little celery, leeks, thyme, sweet marjoram, 
three onions, and a few pepper-corns; when suffici- 
ently stewed, strain and add catsup and salt. Serve ; 
it up with fried or toasted bread, cut in small Sanne: ee ae 


2. Pease Soup. 


Bor pease, turnips, carrots, celery, onions, 
leeks, and some sweet herbs in the requisite quan . 7 


tity of water. When sufficiently tender, strain them. . 

through a colander ; then take quarter of a res 

of butter rolled in flour, brown it, and add.it:to the — 

‘soup, with two or three spoonfuls of catsup. | Add 
A 


“9 soups, &e. 


\ 


some cut turnips, carrots, leeks, and lettuce, after 
heing separately boiled. Season with pepper and 
salt. To make it green, bruise some spinage, and 
strain the juice into the soup when about to be 
removed from the fire. 


3. White Pease Soup. 


Take half a pint of whole white pease, four 
large onions, a bundle of sweet herbs, one head of 
celery, four leeks, one parsnip, one carrot, one tur- 
nip, three cloves, and two or three leaves of mace, 


and boil them in three quarts of water. When boiled ~ 


down to two quarts, rub the ingredients through a 
coarse sieve, and put the soup again upon the fire, 
with a piece of butter rolled in flour. Having 
beaten three eggs into a pint of cream, put them 
gradually into the soup, which must not be suffered 


to boil. If agreeable some fried spinage and bread 


may be wided: 


4, Pease Soup. 


eR 


Take a pint of whole pease, one earrot, half a 
smal! Savoy-cabbage, two heads of celery, some 


whole black pepper, a bundle of sweet herbs and two 
onions, with as much water as will make three 
quarts of soup. Boil these until the pease be- 
come perfectly tender, when they should be rubbed 


_ through a colander. Take two large handfuls of © 


“ispinage, scald it, and beat it in a abla mortar 5 


2 -thentaub it through a sieve. Take some lettuces, a 


ite .mint, four taniall green onions, or leeks, not 


y, 


‘soups, &c. 3 


- shred too small, and a little celery. Put these into 


a sauce oan with half a pound of butter and a little 
flour. Let them boil; then put the spinage and ‘the 
herbs into th soup, and let them boil till sufficiently 
incorporated. A few heads of asparagus will greatly 
improve the soup. 


Pease when split, lose much of their avout a cir- 
cumstance not genérally known. 


5. Green Pease Soup. 
e < 
Take a quart of old green pease, and put them 
into two quarts of water, with a sprig or two of mint. 
Boil till the pease become very soft, and then pulp 
them through a sieve. Put the pulp and water into 
a stew-pau, with a pint of young pease, two or three 
cucumbers cut into thick square pieces, lettuce stalks” 
with the leaves cut off. Put to them a few ounces of 
butter. Salt and pepper to the taste. Boil gently 
or rather simmer over the fire. If not sufficiently 
green, add to the soup three spoonfuls. of spinage- 
juice afew minutes before served up. 


6. Green Pease Soup. 


_In shelling the pease, separate the old from the | 


"young, and toa quartof old pease put a pint of water, 


an ounce of butter, a lettuce, two onions, pepper and 
salt, stew them till quite tender, pulp them through 


a sieve; then add two quarts more of » water, the 


hearts and tender stalks of lettuces, the young pease, 


anda handful of spinage cut small, stew them till | 


tC 
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quite soft. If the soup be too thin, or not rich 
enough, a little flour and butter may be added and’ 
boiled with it half an hour: have ready a fittle 
boiled mint and parsley to put in when you serve 
it up. 


* ~ 
' 


“7, Green Pease Soup. 


To three pints of well grown pease put three 
quarts of water, a little salt, and a piece of white 


- bread, let them boil till they be quite sft, then pulp 


them through a sieve, stew three or four lettuces, and 
three onions sliced, with half a pound of butter, put 
all together and let it boil, season with pepper and 
salt, add a little chopped mint and parsley, have 
ready a pint of young pease, separately boiled, to 
put in just before you serve it up. 


8. Green Pease Soup 


To a gallon of water, put a quart of fall grown pease, 
three onions, a head of celery, ore carrot, half-a turr- 
nip, a sprig of mint, and a few pepper-corns. — Let 
them boil till the ingredients become quite soft, and 
after being strained and pressed through a hair-sieve, 
put into a stew-pan some cucumber that has been pre- 


~ yiously fried, and’ quarter of a pound of butter rolled 


jn flour; when the butter is melted, pour it aud the 
cucumber together into the soup, with a cabbage- 


‘Jettuce sliced, atid a pint of young pease. Stew all 


together till the soup is of a proper thickness, tak- 
ing care to stir it very often. Serve it'up hot. - 
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9, Green Pease Soup, wiih Rice. 


Pur two quarts of old pease into a stew-pan with 
a few spoonfuls of water, a lump of butter, two, or 
three sliced onions, one carrot, a turnip and a head of 
celery. Stew these together for the space of fifteeti . 
mitiutes, taking care that the ingredients do not 
burn. Then add, by degrees, the required quantity 
of water with a spoonful or two of catsup till all the 
vegetables have become so tender a3 to he rubbed 
through a coarse sieve, season to the taste, and add 
to the soup so strained, a large handful of spinage, 
separately boiled, and rubbed through along with the 
pease and other ingredients. The soup being so far 
prepared, add to it four or five spoonfuls of rice boiled 
very tender; then take five or six yolks of eggs, 
and after beating them with about half a pint of - 
cream, strain threugh a sieve and mix it with the 
soup, stirring it about half a minate ; without per- 
mitting it to boil, as in that case it would peony 
erindley : 


Should it be thought too rich, the eggs and creat 
may be omitted. 


10. Green Pease Soup. 


Frour, and fry a quart of green pease, four 
onions, a carrot, a turnip and a parsnip, then pour 
‘on fWedd three quarts of water. Let it simmer till 
the whole will pulp through a sieve. Then boil ih 
i the best of some celery cut thin. — 
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11. Dried Green Pease Soup. 

To one quart of green dried pease, put three 
quarts of soft water, four onions sliced, floured and 
fried in fresh butter, the coarse stalk of celery, one 
carrot, a turnip and a parsnip with some whole - 
pepper and a little mace, these must stew gently 
ull they will pulp through a sieve, have ready a 
handful of beets and some of the root sliced, some 
celery and spinage which must be first blanched 
and stewed tender in the strained liquor ; when the 
soup is ready, add the third of a pint of spinage 
juice which must be stirred in very cautiously, for 
if it be suffered to boil it will curdle, a crast of bread 
and some tops of asparagus may he added. 


12. Gray Pease Soup. 


To five quarts of water, put two of pease, three 
large onions, two heads of celery, some crust’ of 
bread, a little thyme and some sage, let it boil three 
hours, then strain it through a cloth, thicken with 
flour and butter, give it another boil, have ready 
some fried onions dried sage rubbed fine, some salt 
and pepper, and pour the soup over them and serve 
it up. | 

13. A good and cheap Pease Soup. 

_ STEEP a quart of pease in soft water twelve hours, 

put them in a stew-pot with six quarts of water, 


cover the pot close and set it in ihe oven, let them 
stew till quite soft, stirring them frequently ; ther 
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rub them through a coarse sieve or colander, return 
the soup into the stew-pot and put in a handful of 
chopped parsley, some leeks, onions, and beets 
coarsely chopped, pepper and salt to the taste; let 
them stew all together an hour, then work a table- 
spoonful of flour with six ounces of butter, stir it in 
the soup till the butter he melted, let it boil, then 
gerve it up with toasted bread cut in small squares. 


14. Pease Soup. 


Toa quart of split pease orthree pints of whole 


pease, take two large carrots sliced, four or five good-_ 


sized turnips, six onions, and the outside stalks of 
two heads of celery made very clean, putthem ina 

stew-pot that will hold twelve quarts, fill it up with 

soft water (steam water is preferable), cover it with 

a plate and tie a paper over that; set it in. the oven 

all night: in the morning slice two turnips, one 

carrot, the white part of the celery and two onions, 
ora few sweet leeks, melt two ounces of butter in a 
sauce-pan, and stew the vegetables in it with about 
a tea-cupful of water till quite soft, then pass the 
soup through a coarse sieve or colander mashing the 

vegetables, and pressing them with a wonden spoon, 
then put the soup into a pan with the stewed vege- 
tables, salt and pepper, and two ounces more of 
butter with a little flour worked in it, stir it till the 
butter is melted, and when it boils it will be ready 

for use. Serve it up with thin toasts of bread. A 

little mint dried and powdered may he added. > 


eS ie Cael 
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15. Pease Soup. 


TAKE the water in which pease have been boiled 
and add to it some flour and butter; also a little 
pepper and salt. Let this boil till the rawness of the 
flour be gone. Add to it,. when served up, a small 
portion of good cream with some of the pease. Split 
pease are preferable to whole pease, although the 
former are much dearer; they impart their virtues 
much more freely ‘in the precess of*boiling. It often 
happens that the whole pease are with difficulty made 
io burst, and sometimes cannot be made to do so.at 

il. To remedy this defect, they should be first 
“steeped in water a few hours, and then put into a 
sieve to dry for twelve hours more, The boiling 
water will afterwards soon soften them. . Pease that 
burst with difficulty, should be broken in a mill. 


ee 16. Pease Soup. 


. Pura quart of pease in.a pan with some butter, 
a handful of parsley, a few shalots and some salt, 


.* shake them well over the fire till half done, then 


cover the pan and Jet them steam half an hour 
stirring them occasionally. When the pease are soft 
crush them in a bowl or marble mortar, and pulp 
them through a sieve. When ready to serve, mix 
the pulp with.a soup of vermicelli, or rice rade i in 
the common way. | 
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17, 4. Soup Maigre. 


MELT five ounces of butter in a stew-pan with 
a little flour and water, when hot, slice into it four 
good-sized onions, and shake the pan well over the 
fire for five minutes; cut very small four or five. 
roots of celery, two handfuls of spinage, a cabbage 
lettuce, and a bunch of parsley ; put them into the 
pan with the: onions. Set it over the fire till the 
vegetables are pretty well done, stirring them very 
often ; then mix in a little flour, some Cayenne. 
pepper, salt, some crusts of stale white bread, and 
two quarts of boiling water ; stir the whole well 
together, and let it stew half an hour. Before you 
serve it up, add the yolks of two eggs well beaten, 
and a spoonful of vinegar but do not set it again on - 
the fire. The green part of asparagus is very nice 
cut into this soup with the other vegetables. 
ae 


18, Maigre Soup. - 


ner 


TAKE six ounces of butter, cut it in pieces and 
put it in a stew-pan, set it over the fire to brown a 
little, then take three or four onions sliced, three 
heads of celery, two handfuls of spinage, a small 
cabbage, two or three turnips, two cabbage-lettuces, 
parsley, pepper and salt to your taste ; stew these 
gently about half an hour, then put to them two 
quarts of water, let them simmer till the roots be- 
come quite tender, when any oa of them may be 
| taben ante 
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ir - 


10 soups, &c. 


19. Another. 


TaKE some middling-sized onions, a handful of 
lettuce cut small, two heads of celery, and one turnip. 
Slice them very thin, and fry them in quarter of a 
pound of butter ull they are brown. Put themina 
pan with four quarts of boiling water, pepper, salt, 


= nile 
| 


aud mace, and two French rolls, boil all together 


till the bread be reduced to a pulp; then strain 


through a hair sieve, and set it again- on the fire, — 


skim it well and thicken it with the yolks of three 
eggs. When sent to table add fried bread cut small, 
or aroll. 


20. White Soup. 


Pur into a clean pan three quarts of water, the 
crumbs of a two-penny loaf, with a bundle of sweet 
herbs, some whole pepper, two or three cloves, an 
onion cut across and a little salt, let it boil covered, 
till it be quite smooth; take celery, the white part 
of endive and lettuce, and two turnips, cut them 
in pieces, not too small, boil them, strain the sonp off 


into aclean pan, putin the herbs with a good piece — 
of butter stirred in it till melted, then let it boil till | 
very smooth, skim it, soak a small roll (rasped) in 
a little of the broth, put it in the tureen and pour : 
. the soup over it. 7 


21. Brown Onion Soup. 


Pare and slice ten large onions, fry them in’ butter 
till they bea nice brown and very tender, then lay 
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them in a sieve to drain out the butter ; when drained, 
put them in a pan with five quarts of boiling water, 
boil them one hour and stir them often, then add 
pepper and salt to your taste; rab the crumbs of a 
penny-loaf through a colander, put it to the soup, 
stir it well and boil it two hours more ; ten minutes 
before you serve it up, beat the yolks of two eggs 
with two spoonfuls of vinegar and a little of the 
soup, pour itin by degrees, stirring it all the time 
one way, but do not Jet it boil. ‘ 


22. Cucumber Soup: 


Pare and slice five or six cucumbers, and add to 
them the inside of as many cos-lettuees, @ sprig or 
two of mint, three onions, pepper and salt, a pint 
and half of young pease, and a little parsley, put 
them, with six ounces of butter, into a pan, to stew 
in their own liquor near’ a gentle fire three quarters 
of an hour, then pour two quarts of boiling water 
to the vegetables and stew them two hours; dust a 
little flour into a tea-cupful of water, stir it into the 
soup and boil it fifteen or twenty minutes longer, 
then serve it up. 

4 


23. Soup Maigre. 


Pur quarter of a pound of butter in a pan, set 
it on the fire, and shake it round till melted ; pat in 
six sliced onions and shake the pan well for two or 
three minutes ; add five heads of celery, two hand- 
fuls of spinage, or a little chervil, some pot mar- 


— So Se! le Cl er hee e”6hc ec Ye a 


 aebas <°~ A I ee RE OS Sg ee” Me ee ee ee ee eee a ee, ae oe gl a 
. ‘ * ‘ : . , J = is < 4 +; 


12 soupPs,, &e. 


joram, two cabbage-lettuces. cut, small; and: sone 


parsley ; shake the pan well over the. fire ten mi- 
nutes ; thea ‘put in two. quarts. of water and some 
crusts of bread; let it boil gently for an hour; add 
Cayenne pepper te salt to the taste. 


24. Bigg Soup. 


Break the yolks of two eggs into a dish with 
a piece of butter the size of anegg; take a tea-kettle 
of boiling waterin one hand, and a wooden spoon in 
the other, pour in abouta quart by degrees, stir it all 
the time till the eggs be well mixed and the butter 
melted 5 then put if in a saucepan, set it on the fire, 
and continue stirring it till it begin to simmer; then 
take it off the fire and pour it between two vessels, 
out of one into another till it be quite smooth, and _ 
have a great froth; season it, set it on the fire 
again, and keep stirring it till it be quite hot; it is 
then ready for serving up. 


25. Turnip Soup. 


PARE six or seven turnips, put them. into a gallon: 
of water, with some white pepper, an onion with a 
few cloves stuck in it, a bunch of sweet herbs, some 
mace anda large crust of bread; let them boil an 
hour anda half; strain it through a sieve; take four 
or five heads of celery cut into small pieces, put them 
in with two whole raw turnips, and two young car- 
rots cut in pieces, cover them close and let them 


soups, &e. 13 


‘stew; cut some turnips. and carrots in dice, flour 
and fry them brown in butter, with two large onions 
éut thin, put them into the soup with an ounce of 
vérmicelli, fet all stew till the celery is tender, and 
the soup good: add salt to the taste. 


26. Brown Soup. 


Pur into a clean pan three quarts of more of 
water with raspings of ‘bread to thicken it, about 
a small tea-cupful to a quart, two or three onions 
sliced, some whole pepper and salt, cover it close 
and boil an hour and half; strain tt through a sieve ; 
cut some celery, endive, lettuce, spinage, and any 
other herbs you like, fry them in butter, put a ace 
of butter with a dust of flour, info a clean pan, set. 
it on the fire, stirring it till of a fine brown, then 
put in the herbs aud soup, boil it till the herbs -be 
tender, and the soup of a proper thickness ; serve 
it up ina tureen, with fried bread éut in dice. 


27. Spring Soup. 


Take a pint of young pease, some chervil, sorrel, 
young green onigns, pafsley, lettuces, sprivg car- 
rots and turnips sliced, stew thet in some butter 
atid a few spoonfuls of water till tender; when done, 
pulp it through a sieve, add what quantfty of water 
you like, season with pepper, mace and salt. 
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28. Herb Soup. 


TakE a crust. of bread, and about quarter ofa 
pound of fresh butter, put them into a soup-pot or 
stew-pan, with a good quantity of herbs, as_ beet; 
sorrel, leeks, chervil, lettuce and purslain, all 
washed clean and coarsely chopped, put to them a 
quart of water, and let them stew till reduced to one 
half, when it will be fit for use. 


29. Hop-Top Soup. 


TaKE a large quantity of hop-tops about April 
or the beginning of May when in greatest per- 
fection, tie them twenty or thirty in a bunch, 
lay them in spring water an hour or two, drain 
them well and put them into some thin pease 
soup ; boil them well, and add three spoonfuls of the 
juice of onions, some pepper and salt, let them boil 
some time longer; when dont, soak some crusts of. 
bread in the broth, lay them 1 in the tureen and pour 
in the soup. | 


This is a plain, but very good soup. __ 


30. Barley Soup. 


. Five and a half ounces of barley, five ounces of 
pease, eighteen ounces of potatoes,. five and a half 
ounces of crusts of bread, salt, and vinegar, to the 
taste ; water in proportion to the. ‘consistency most 
palatable. This soup may be improved, if necessary, 
by frying the bread in butter, by which it is not only 
rendered much harder, but beim: my 
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an oily substance, remains hard after put into the 
the soup. The bread may be cut in pieces the size 
of large pease, or in thin slices ; and after it is fried, 
it may be put into the dishes, aa the soup poured 
on when itis served. This soup may likewise be 
improved, by mixing with it various kinds of roots 
and green vegetables, as turnips, carrots, parsnips, 
celery, cabbages, sour-crout, &c. as also by seasan- 
ing it with nate and black pepper. 


31. A very cheap Soup. 


Take eight gallons of water, and mix it with five 
pounds of barley-meal, hoil it to the consistency of. a. 


thick jelly. Season it, with salt, pepper, vinegar, 


sweet herbs, and crumbs of strong cheese. Instead 


of bread, add to it five pounds of Indian’ corn inade 


into samp. — Samp is Indian corn deprived of. its 
external coat by soaking it ten or twelve hours in a 
lixivium of .water and wood-ashes. 


32. Brown Soup. 


TAKE a small piece of butter and put it over the — 


fire in a clean iron pan; put to it a few spoonfuls of 
wheat or rye meal ; stir the whole about briskly with 
a broad wooden spoon till the butter is melted and 


the meal be uniformly of 4 deep browa: color; great 


care being taken by stirring it continually, to prevent 
the. meal from being bimed to the pan. A very 


small quantity of this roasted meal (perhaps half an — 


ounce would! be sufficient), being put into a sauce- 


yy 
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pan and boiled with a pint and a quarter of water, 
forms a portion of soup, which when seasoned with 
salt, pepper, and vinegar, and eaten with bread cut 
fine, and mixed with it at the moment it is served 
up makes a palatable kind of food. This soup may 
be made in a short time, a few minutes being sufli- 
cient for boiling it. 


33. Soup made at Iver, in Bucks. 


TaKE two gallons anda half of water; a.quart of 
split pease, previously soaked for twenty-four hours} 
two pounds of potatoes which have been well boiled the 
day before, skinned and mashed; herbs, salt, pepper, 
and two onions ; and boil them very gently together 
for five hours, covering it closely up, and allowing 


as little evaporation or steam from it as possible. - 


Then set it by to cool. It ‘will produce rather better 
than two gallons of soup, and, if properly made, 
there will be no sediment; but the whole will be 
blended and mixed together, when it is warmed 
for use. 


34. A Carrot Soup. 


Tanke twelve carrots, and after scraping them 
clean, rasp them to the core, which must not be used. 
Four heads of celery cut small, two large onions and 
a handful of spinage shred, a little sorrel, or juice of 
lemon, and a few pepper-corus. Stew these in quarter 
of a pound of butter over a stove very slowly, and keep 
stirring them till the roots and herbs become soft, 


then pour in three pints of water wilh the soft part 
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of a-roll, boil till the bread has become very soft, 
then strain through a sieve. Put the soup, so 
strained, into a saucepan, boil it slowly and skim it 
frequently. A soup prepared in this manner should 
be about the thickness of cream. 


35. Carrot Soup. 


Sick six large onions into a stew-pan with quar- 
ter of a pound of butter and four heads of celery ; 
grate the red part only of six large carrots, put it 
in the pan with a pint of water oyer a slow fire, let. 
it simmer an hour, then put two quarts more water 
and a little catsup and butter if requisite, and the 
crumbs of two rolls; let it boil quarter of an hour 
then rub it through a sieve, return it into the pan 
and make it hot but do not let it boil. 


36. Spinage Soup. 


SHRED two handfuls of spinage, a turnip, two 
onions, two carrots, a head of celery, a little thyme 
and parsley. Put all into a slew-pot with, little 
butter the size of a walnut, and a pint of maigre - 
broth, stew till the vegetables are quite tender; 
work: them throngh a sieve with a wooden spoon, 


return the soup into the stew-pot or a pan, and add — 


a quart of water, pepper and salt; boil all together — 
and it will be ready for use. The green part of 
asparagus boiled a little, and cut about the size of 
pease is a Brea improyement. : 
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37. An Onion Soup. 


Meu half a pound of butter in a stew-pan, shake 
it well on the fire till it has done hissing, slice in 
six middling-sized onions, and keep shaking the pan 
over the fire five or six Banal add four heads of 
celery cut small, a handful of spinage, a cabbage- 


these well in the pan twenty minutes, stir in a little 


lettuce and some parsley, all finely shred, shake 


flour, and pour two quarts of boiling water’ into it 


with some stale crusts of bread, a little beaten mace, _ 
pepper and salt; stir all together and let it boil . 
géutly three quarters of an hour, thén take it off the. 
fire and stir in two well beaten yolks of eggs and a _| 
spoonful of vinegar, and it will be ready for use. ss 


38. nae f Bean Soup. 


Take a handful of sorrel, chervil and a lettuce ; 
wash and drain through a sieve, chop them very fine 
and put thei in a saucepan. Boil quarter of a peck 
of white kidney beans and with the broth moisten 
sthe herbs ; rub one half of the beans through a sieve 


and mix with the soup; when it has boiled a few 
minutes add the yolks of four eggs and a quarter of | 
a pound of fresh butter : season to the taste and pour 


it on bread cut small. 


39. Potato Soup. 


PEEL and slice six large onions, six potatoes; Bix (ae 


carrots, and four turnips ; stew them in half apa 
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of butter, and pour on them four quarts of boiling 


water ; put some celery, sweet herbs, white peppers 
and salt to the above ; stew it all gently four hours, 


then strain it. through a coarse cloth; have ready 
onions, celery and, sage, add them to your taste, 
rub down a little flour into a tea-cupful of water, 
boil it with the rest fifteen or twenty minutes, and 
serve it. 


mL 40. A Common’ French Soup. 


- Put some thin slices of toasted bread or dry 
crusts in a _soup- -dish, moisten them with boiling 
maigre | broth, - when soaked, add as much mere 
roth as will make the bread swim easily, but do 
not boil the bread with the broth. Herbs may be 
added if preferred. 


4l. Vermicelli Soup. 


BLANCH six ounces of good vermicelli by put- 
ting it on the fire in cold waier, let it boil up, then 


strain it off and put it into cold water, for if left to 
drain hot it becomes lumpy, drain it quite dry from 
the cold water, put as minuch new milk or thin cream 


as you. want soup, and let it boil; to two quarts 


of soup ¢take six yolks of eggs eat them very well, 


and add by degrees a pint of boiled cream, strain 


it through a sieve and add a spoonful of catsup, 


take the soup off the fire and stir in the eggs and 
cream, put it on the fire again stirring it till it is 


ready to boil, then take it off the ie, and add a 


small lump of sugar and some salt.’ 


—— 
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42° “Another Vermicelli Soup. 


Put as much maigre broth strained through a 
lawn sieve into a pan as you want soup, boil it, and 
put in yéur vermicelli prepared as in the preceding 
receipt, let it boil quarter of au hour, then take it 
off the fire that it-may not be too much broken, and 
that the soup may be clear and not thick. | 


43. Rice Soup. 


Pick half a pound of Carolina rice, wash it four — 
or five times in lukewarm water (rubbing it well) 
aud then in cold, add plenty of maigre broth that 
your rice may not become pap ; boil it two hours over 
a slow fire to acquire a good color ; then add two 
spoonfuls of thick cream, ‘and it is ready for use. 


AA, Another Soup. 


Mer quarter of. a pound of butter in a pan 
that will hold three quarts, fillit about half full with 
turnips and carrots cut into pieces rather larger than 
dice ; set them on the fire for a quarter of au hour — 
shaking them well frequently ; then add as much 
water as will nearly fill the saucepan, and after — 
_ letting it stew for an hour slice in tliree large — 

onions, aud putin a little rice : stew it together two 

hours longer; about quarter of an hour ae it is 

served up, stir in a tea-cupfal of the raspings of 

bread, somé salt and Cayenne pepper. | 
These preparations are best done over a small 
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charcoal fire, taking particular care that they stew 
very gently. 


45. Savoy Soup. 


Take four good-sized Savoy cabbages, cat them 
in quarters aud about half boil them, strain. the 
water off, and when they are cool squeeze them as 
Iry as possible, then put them into a pan with as 
much maigre broth as will cover them, set them 
covered close on a moderate fire and let them stew 
two hours, melt quarter of a pound of butter ina 
frying-pan with a little flour stirring it till it is a fine 
brown, then put in two onions sliced, and when they 


are fried a nice brown, pour in a quart of maigre. 
Jroth, let it stew a few minutes then pour it into the. 


soup-pan, lay some crusts of French roll in the dish 
or tureen and pour the soup upon them. 


- 46. Rice and Lentil yay 


First mske a good maigre broth with cabbages, 


turnips, onions, carrots, parsnips, sweet leeks and 


celery of each in proportion to its strength and’ half. 


a pint of pease. While the broth is preparing put 


half a pint of lentils intoa sinall pan and stew them) 


in a little water; when soft pulp them through a 


sieve. Wash quarter of a pound of rice very clean. 
and stew it with a picce of butter and some of the: 


maigre broth strained quite clear, when it ‘s ready 


add to it the lentil cullis or pulp and seases if well 


lf too thick putin some more of the draih. “fhe 
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lentil cullis may be made by stewing the lentils in 


-maigre broth instead of water till quite soft then 


pulp them through a sieve and add seasoning to the 
taste. 


47. Green Bean Soup. 


BoiL some beans when they begin to be mealy, 
skin and bruise them ina bowl or marble mortar till 
quite smooth, put them in a pan with some maigre 
broth, quarter of a pound of butter roiled in flour, 
pepper and salt to the taste..- Boil some parsley -and 
spinage, rub it through a sieve into the soup to 
make ita nice green. Serve it up with fried or 
toasted bread. Other vegetables such as leeks, 
onions, lettuces, turnips and celery may be added if 


approved. 


48. Chesnut Soup. ; 


CuT two carrots, a‘parsnip, a root of celery, and 


three sweet leeks into small pieces, put them into a 


saucepan with three onions sliced, half a clove of 
garlic, two cloves and apiece of butter; shake them — 
over the fire till they are a little brown, without letting 
them burn; add some water and boil them an hour, 
then strain the broth through a sieve and season it 
with salt. Take a hundred large chesnuts or a hun- 
dred and fifty small ones, strip off the outward skin and 
put them over the fire in an iron pan, shaking them | 


constantly till the second skin comes off; when they . 
are picked quite clean, stew them with some of | 
the broth, then bruise and pulp them through a 


3 
4 


soups, &e. 23 


sieve, moistening them with the brotlr they were 
stewed in; heat the remainder of the broth and 
when ready to serve mix the other into it, 


49. Milk Soup. 


. TAKE two quarts of new milk, some cinnamon, 
two bay-leaves, a little salt, and a very little sugar, 
blanch half a pound of sweet almonds, and while 
the milk is heating, beat them to a paste in a 
marble mortar, mix a little milk with them by 
degrees, then put them in a saucepan on the fire 
with a little grated lemon-peel and a little of the 
jaice, then strain it through a cvarse sieve and mix 
it with the milk in the soup-pan and let it boil up. 
Cut some slices of French roll and dry them before 
the fire, soak them a little in the milk, lay them 
at the bottom of the tureen and pour in the soup. 


50. Milk Soup. 


Boi a. pint. of milk, with a little salt, and, if 
you choose, sugar; arrange some sliced bread in a 
dish ; pour. overa part of your milk @& soak it, and 
keep it hot, taking care that it do not burn. Beat 
up the yolks of five eggs, and add them to the re-. 
mainder of the milk just when you are going to serve 
it "Rs, 

Or, 


Bole: three pints of milk with a bit of lemon- 
seal, a few coriander seeds, a bit of cinnamon, a 
little salt, and about three ounces of sugar, till it be 
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redaced to one -halfs:strain i; asia a en, gone: 
fates ine id as before. at : 
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Pout a quart of water on the Bs, with as much 
dry crust of bread cut to pieces asthe top of a roll 
(the drier the better), and a bit of butter. Boil, 
beat it with a spoon, and keep boiling till the bread 
and water be mixed; season it with salt: it is very 
good for a weak stomach. : 


52. A Seasoning Powder for Soups, §c. 


Take of mustard-seed, scorched, and finely pow- 
DEtRAy cony is ove ia cae ebe edhe chy us bes ennh heaew) Meee 
Coriander seed, ......+0+ IN POWEr, ...csesceses 
Black pepper, su++0... Dilla <i} -ie-aaeaes 
Cayenne pepper, - Peekese LEDS <j 0p0:52 
The lesser ee ditto 
ETIBGES, ccc snsscqsoeevesaq, . CIUtO 


eeesesoseres 


RTRY €iis. 52.0 dense ng sk od > SEER, Lindh 
Maraiit far ditto eesecesovace 


Mix the powders well together, and put them into 
a wide-mouthed bottle for use. 
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53. Scoich Broth. 


| Tign ions ounces. of Scotch: or per: ‘oak 
_ few groats, a stale crust of the top of the loaf, five 
ounces of butter, two quarts of water, builthem oue 
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hour and a half, then take two turnips, two carrots, 

cut them small, boil them, keep adding a little water 

as it boils; then take either’ potherbs, or greens 
eut small, boil all up together, put salt in before you 
put in your greens. - 


64. English Broth. 


_ TAKE two quarts of water, five ounces of butter, 
a stale crust top of your loaf, a very few groats, 
boil them one hour, keep adding water, two or three 
carrots, rasp them, boil them well, take thyme, leeks, 
celery, marigolds, boil them well, toast your bread 
pour it pe A little catsup may be added. 


oo. Maigre Broth. 


Hatr fill a saucepan with whatever vegetables 
are most approved, and some seasoning herbs, add_ 
water nearly to fill the pan and let it boil till the 
vegetables are quite soft, then strain it off and keep 
it for use as wanted. It will not keep good more 
than two days and the fresher it is used the better. 
It is much used by the French in making soups. . 


56. Brewis. 


- Cur some bread in thin slices (they may be 
toasted if preferred), pour some boiling water upon 
them and cover the basin with a plate, let it stand 
a few minutes, then stir in a lump of fresh butter, 
add salt to the taste. Oatcake cut in squares is — 
very good in brewis. . a 
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57. Pease Porridge. 


Pout a quart of green pease, a small bundle of 
dried mint, and a little salt into a quart of water; let 
them boil till the pease be quite tender, then put in 
pepper, and a little butter (the size of a walnut) rolled 
in flour, stir all together, and let it boil a few 
minutes ; add two quarts of milk, and let it boil a 
quarter of an hour longer: take out the mint, and 
serve it up. Water or maigre-broth ra be used 
instead of milk, if preferred. 


58. Onion Porridge. 


Cur about a dozen middling-sized onions into 
slips, put them into a saucepan with a piece of butter ; 
shake them over the fire till they are done enough, 
and lightly coloured ; moisten them with some water 


or maigre-broth, if you have any prepared ; add ~ 
some salt and pepper, boil it two minutes, and — 
afterwards simmer it a little with some thin slices slit 


bread toasted and pat in. 


- 59. Celery-Porridge. 


Cur some celery and endive small and stew them 
well in some maigre-broth, when quite tender add 
a little butter browned, and a little flour if: requisite, 


stew them ten minutes longer and serve it up. with, 


fried sippets of bread, ora slice laid at the bottom 
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60. Gourd Porridge. 


PaRE a quarter of a middling-sized gourd, and. 
clear it from the seeds and the substance which 
hangs about them ; then cut it into small pieces and 
put it into a saucepan with some water, and stew it 
till reduced to a pulp; stir in a piece of butter the 
size ofan egg anda little salt and set it over the fire 
again for a few minutes. Boil a pint of milk with 
sugar to the taste and pour it to the gourd. Lay 
some slices of bread in a dish, moisten them with 
some of the gourd-soup, cover the dish and set it 
upon some embers for quarter of an hour to soak the 
bread, but it must not boil; then pour the remainder 
of the soup upon it very hot. , 


OBSERVATION. 


Any of these soups may be varied at pleasure by 
changes amongst the vegetables. Those of our 
culture the best suited to the purpose, both of the’ 
larger vegetables and herbs for seasoning, are, ’ 


Asparagus Clary 

Beet-leaves green and Celery 

“white ‘t Coriander re a a 
_ icrhitetandne leila Cucumbers Roh id ae 
Borage Chives eek 
Bingloss TDi 

Burnet Endive — 

Carrots > Fennel 


Chervil Hamburgh Parsley 
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Leeks Pennyroyal 
Lettuce? Ci" F\ (Potatoes: ote 
Lemon-Thyme Purslain — 83 
Lovage Salsify 

Marigold Sorrel ty 
Marjoram Spinage 

Mint P Winter-Sayory 
Onions Tarragon 

Parsnips. . ‘Thyme | 

Parsiey Tomatoes 

a Turnips. 


_ The peasantry in France make a very simple por- 
tae of the Jargest thick-rinded gourds, by. putting 
them into an oven till they are softened to a pulp; 
they. then cut a slice off the top and stir up the 
pulp.in, the rind as in a dish, .adding a little season- 
ing, such as salt, oil, vinegar or sugar, &c.. This 
eaten with bread is a ‘frequent meal with them. 


It is. very common in France, amongst all classes 
of people to dress cauliflowers and French beans to, 
eat cold as salads witha sauce of oil, vinegar, salt: 
and pepper. 


“In some parts of ‘France, raw Pints cas 
entirely of herbs growing wild in the fields, are in 
frequent use, and called for distinction, rural salads. 
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6l. Omelet. 


Take the yolks of eight eggs and the whites? of! 
four, beat them well, iad. after adding some chopped* 
parsley, a little thyme, shalots or sweet leeks,' 
pepper and salt, beat them five minutes longer, 
then add quarter of a pint of cream and about’ one 
ounce of butter broken into small pieces: melt some 
butter in a frying-pan and pour in the omelet stiri ring! 
it about till it begins to set, then gather it up toge- 
ther with a knife or a small dice into an oval oF 
round form according to the form of your dish\” Serve 
it up quite hot witht i ttle prove pny ‘round the 
ee of it. on ye H 


pietiesasth be ytay do" 


, Beat six eggs, add some chives or leeks, penpear’ 
. salt ; mushrooms, shalots, young onions chopped 
fine, or alittle asparagus may be added at pleasure. 
It may he either fried or baked i in a quick oven. 


63. Omelet. 


- Take four or six eggs, beat them well; add one 
onion cut small, one table-spoonful of bread-crumbs 
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and a little sage ; mix all together and season’ with 
pepper and salt, fry it.either the size of the pan, or 
in fritters x cut three or four onions; fry them and 

» lay them round the omelet, serve them up with brown’ 
gravy. 


64. Omelet. 


‘TaKE of beet, or spmage and parsley, a good 
 handfal, a little leeks and lemon-thyme, chop them 
all.,together, season with pepper, salt, and a little 
grated nutmeg, mix it up with a large spoonful of 
flour. and four spoonfuls of milk, then beat up three 
eggs and put in, and just before yon put it in the. 
oven, melt two ounces of butter and mix with it. 
Half an hour will bake it in a quick oven. 


4 


65. Fried Omelet. 


_. Make a batter of eggs, a little milk, anda very ~ 
little flour ; put to it chopped parsley, green onions. 
or chives (the latter is best), or a very small quan- 
tity of shalot, a little pepper, salt, and a scrape or 
_ two of nutmeg ; make some butter and olive-oil boil. 
in a-small frying-pan, and pour the above batter. 
into it; when one side is of a. fine yellow brown, 
turn-it and do the other. Double it when served up... 


66. Omelet. - 


Mexr three or four ounces of butter in a dish, 
add six well beaten eggs, strew a little parsley over, 
cut small, season with pepper and salt.and bake it: im 


ition 
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aiqnick oven; serve itup with brown gravy ;/a little: 


asparagus) is a great improvement, ‘keep: the water 


that the asparagus was boiled in for making’ your- 


gravy. bey 


67. Onion Fritters. 


Pare three large onions, boil ihem a little, chop 
them small; mix two eggs and two spoonfuls of 


milk with a large spoonful of flour, then put in the: - 
onions and a little salt, beat it well together; fry’ 


them in elive-oil and butter over a moderate fire till 
they be of a light brown, Serve them up with 
brown gravy with a few pickled mushrooms in it or 
half a tea-spoonfal of lemon pickle. 

es, na 


68. Another. 


~ 


Cuop small four middling-sized onions, fry them 
a nice brown, mix them with some bread crumbs, a 
tea-spoonfal of powdered sage, pepper and salt, beat 
four eggs very well and put in; then mix all well 


together and fry the fritters in olive-oil and “butter ° 
over a quick fire. Reserve about a third part of the 
tied onion to put in the dish with brown gravy. — 
Apple-sauce and’ mustard are a great improvement — 
io this dish, also a little powdered sage put into. the 


stavy. . 


69. Omelet. 


. 


Break any number of egos, and beat them well 


vith some salt and pepper; melt some butter in a 


é 
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thickness, .and season it with pepper and aah and: a i 
little mushroom catsup if, approved, mas 
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frying-pan, put in the eggs and fry the omelet a fine © 
brown underneath; it must not be turned in the 
pan, fold one half over the other and put it on a | 
dish the brown side outward. 


70. Force-meat Balls and Eggs. 


Rus apiece of butter the size of an egg in about 
quarter of a pound of bread-crambs, add aa little — 
chopped parsley, leeks, sweet-marjoram, or winter 
savory, and lemon-thyme, a little grated nutmeg, — 
pepper, and salt; mix all very well together with | 
two eggs beaten to a froth, make it up in balls and © 
fry them in oil and butter ; put them in a dish with 
some eggs boiled hard, cut in quarters, or cut across — 
in three and fried ‘with the balls, pour over them 
gravy, made in the following manner: 


Brown some good olive-oil and butter in ne 
frying-pan with a little four dredged in it when of a 
fine brown, put in hot water to make it of a proper — 
thickness, a little parsley boiled and chopped fine, . 
pepper and salt and a little grated nutmeg, boil it 
well and serve it up. r 


71. Brown Gravy. 


‘Take two or three outices of butter, and one 
table-spoonful of flour; put them together in a fry-— 
ing-pan, keep stirring it over a slow fire till it is of 
a-darkish. brown, then put in the water to a proper 


. OMELETS; FRITTERS)’ &c. | 833 
3H Jaleme ori £39 Mebe PU GG fetid ttt JAnyy, pied itt eri 
fg fie Fars 72. A Substitute for Gravy... ge Ai werd? 


* To ‘half a gill ‘of ginger-beér put ‘agill’ and”a 
half of water with an onion’sliced in it, a little salt 
and whole pepper, brown a little butter and a dredge 


of flour in the frying-pan, then’ pour in the mixture | 


with the addition of catsup if approved, ‘when well 
boiled strain it, =, Na Ss GR 


73. A Dish of Eggs and, Bread. 


- Bear the yolks of five eggs and the white of one, 
mix as much bread-crumbs as will make it a stiff batter, 
and a little salt, putit in a small. oyal dish buttered, 
and set it in the oven about quarter of an hour; melt 
some butter in a frying-pan, aud. turn. the substance 


out of the dish into it having ready the whites of the | 


five eggs and one yolk beaten to pour over it keeping 
it to:one side of the pan as’ much as possible; «when 
browned, turn and brown it on the other: side, 
Serve it up with brown gravy in the dish and onion- 
sauce In a boat. ble * DRA YSe cof 


74. A Savoury Dish of Forcc-meat. 


Boi. some eges hard, take out the. yolks and 


mash them with a little butter, add some. bread- 
crumbs, Some chopped parsley, beets, and: sweet 


leek or alittle onion, pepper: and salt, mix. them. up 


with well-beaten eges, till -it will adhere. together. 


Melt a little butter in a Dutch oven, then putinthe — 
force-meat and roast it before the fire till of a good 
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brown, basting it now and then with a little butter, — 
when done serve it up with brown gravy, to which © 
may be added the whites of the eggs, i as for egg: | 
sauce, af approved, | 


75. Onion and Sage Fritters, 

Take three large onions about half boil them in 
two waters and some sage, chop them small and 
season..well with -pepper and salt, mix them with — 
some bread-crumbs., Beat thee or four eggs and 


mix all together; fry it in fritters and serve with — 
brown gravy. 


76. Rice- Fritters. 


Bot two ounces of the best rice in water till 
quite tender; strain it and mash it a little with a 
wooden spoon, add two well-beaten eggs, a little salt 
and pepper, fry it in fritters a nice light brown; — 


serve it up with erisped parsley, and melted eae | 
or brown gravy ina boat. Roy: | 


Ain a Jani 77. Omelet. 


~ Make three omelets very thin, of three eggs each” f 
aaverled with pepper, salt, chopped parsley, aud a 
little sweet leck or shalot, spread it in the pan as © 
much as possible, cut each omelet in two and rub — F 
them over well with beaten egg, and strew them 
over. with bread-crumbs,. then fry them to a good 
color... Serve them with mint sauce or erepeg 
parsley. and, brown gravy in aboat. ‘ 
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ce pat «: h Force-meat. sf an08 abla 
~ BReEaD-crumbs, butter, either rubbed in the bread 
or melted, parsley, chives or sweet leeks, mush- 
rooms chopped, two raw. eggs, salt, Cayenne pep- 


per, and quarter of a pint of cream: mix all well 
together. . 


i, 


~ Bort them hard and take out some of the yolks 
whole, and cut the rest in quarters, yolks and whites 
together. Set on a little water with 4 spoonful of 
catsup, and a little shred thyme and parsley in it; 
when it has boiled a few minutes, put in your eggs 
with a little grated nutmeg, 


B Sage H 


Serve it up hot. 
80. Eggs with Lettuce. 

Scalp some cabbage-lettuce in water, squeeze 
them well, then slice ‘them and toss them up ina 
saucepan with a piece of butter; season them’ with 
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and shake them, up,with.. 
a piece of butter till it be of a proper thickness. 
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pepper, salt, and a little nutmeg. Let them’ slew 
half an hour, chop them well topether, when they 
aré ehough, lay them in your dish, fry some eggs 
nicely in butter and Jay on them. 


. A Dish of Eges. 


Boit eggs very hard, and cut off the thick Bite! 
Fiy Hier. in a little butter, and take care to keep 
them continually in motion. Then place them in the 
dish on the thick end, and pour over them some good 
herb gravy, which must be ‘brown. Garnish ‘with 
lemon and what was cut off the ends. | 


82. Eggs with Sorrel. 


_ Boitsome sorrel, strain it well, put it in a sauce- 
pan with a piece of butter, shake it round till the 
butter be melted; then put it in a dish, with some 
bits of toast fried a light brown, and lay poasltet eggs 
on Bape sorrel. 


3 83. Lggs with yi and Mushrooms. ; 


Wnen you have boiled the eggs hard, take | out 
‘the yolks whole, and cut the whites ‘in slips, “with 
some onions and mushrooms. Fry the onions and 
mushrooms, throw in the whites, and turn them — 
about-a little. Flour the onions and put to them a. 
Tittle, mushroom catsup... Boil this up, then put in- 
the yolks, and add a little pepper and salt. Let the 
whole siminer for about a minute, then serve it "Ds 
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84. Eggs ‘Hished. 


ae exes hard, slice them, fry an onion ibaa. 
in butter ; put in the eggs with a. little flour and... 
water, cream, ehouped parsley, pepper and salt. 
Serve them. hot. 


85. Fried Eggs with Parsley. 


“Boit some eggs hard, slice and fry them with, 

olive-oil and butter, brown in a little butter in the 
pan with a very little flour dusted in it, pour ina. 
little water and salt, let it boil and pour it on the. 
eggs. Garnish it with fried parsley. 


“It is very ¢ good with parsley-sauce instead of fried 
parsley. 


* 86. Fricassee of Eggs. 


Bow some eggs hard, slice them ; take a little 
flour and water, a little cream, butter? nutmeg, salt, 
pepper, chopped parsley, and a few pickled mush-_ 
rooms, boil it up, and pour it over the eggs, with 
a hard yolk in the. middle of the dish and toasted 
pacts, Pte Oy 


87. Buttered Eggs. : 


BraT some eggs, set them over the fire with a 
little cream, butter and salt, stir it till it thicken, 
then pour it on buttered toast. Boiled spInnee a 
round the eggs isa great improvement, bil 
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88. Buttered Riau 


Bear five eggs, put three ounces of butter. i in a 
basin and set the basin in boiling water till the 
butter be melted, then pour the butter and eggs into 
a saucepan, hold it over a slow fire shaking it one 
way, as it begins to warm ; pour it into a basin and 
back, then hold it again over the fire, stirring it 
constantly and pouring it into the basin more per- 
fectly to mix the egg and butter, until hey. isk hot. 
without boiling. Serve it on toasted bread. vid 


89. Scotch. Eas, | 


’ Bor hard five pullet?s eggs, and without remoy- 
ing the white, cover completely with a good force- 
meat; fry the whole to a five light brown, and 
serve Sith brown gravy in the dish. 


90. Fried Eggs. 


Boit some eggs hard, slice them, fry them quick 
in butter, lay them on adish before the fire; brown 
a little butter in the pan, and mix a little flour and 
water, with a few young onions or eschalot chopped 
small, pepper, salt, and grated nutmeg, boil this 
up. If not thick enough, mix a little flour with a bit 
of butler: give ita boil and pour it over the eggs. — 


91, Eggs with Cucumbers. 


12 ajo hie 
PEEL some cucumbers, cut them in half, take out 
the seeds, slice them and some onions, steep them 
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in salt and vinegar an hour; dry and fry them ; when 
a little brown, flour them ; put in a little waiter and 
let them stew. The Reais must not be thin, if not 
tart enough. 


92. Asparagus and Eggs. 


Cur some asparagus (that has been previously. 


boiled) the- same as for peas, break six eggs into a 
basin, beat them up, puta little pepper and salt, and 
the asparagus into a stew-pan with two ounces of 
butter, and keep stirring it all the time it is on the 
fire ; when it becomes thick, it is done ; then put a 
toast on the dish, and the eggs and asparagus upon 
the toast. 


_N. B. This should be served up immediately teal 


donc. for if it be permitted to stand it will not he 
good. . 


93. A Ragout of Eggs. 


Bow eight eggs hard, then shell and cut them 
in quarters. Have ready a pint of good herb 


gravy, well seasoned, and thickened over the fire 


with two ounces of butter rolled in flour. When 
quite smooth and hot, pour it over the eggs, and 
serye them up. , 

By using eream instead of gravy, putting in two 
ounces more of butter and omitting the flour, this 
will make a fricassee. 


Len T 
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94. Ragoui of Eggs mae igasistanend 


TAKE some large mushrooms, peel and scrape 
them clean, put them into a saucepan with a little 
salt, cover them and let them boil a little, then put 
ina gillof milk, an ounce of butter rolled in flour, 
seasoned with mace and nutmeg ; boil it till it be of 
-a good consistency... Have cowie six hard-boiled 
eggs, take out the yolks whole. _ Put some toasted. 
sippets on a dish, and the yolks upon them, then 
pour over them the whole of your ragoo. 


95. Eggs with Cheese. 


PuT a quarter of a pound of grated Swiss cheese 
into a saucepan with a piece of butter half the size 
. of an egg, some parsley and chives chopped, a little 
nutmeg, and half a glass of sherbet. Set it- over 
a gentle fire, moving it about till the cheese is 
melted. Then mix with it six eggs, and set it 
again over the fire till they are nicely done. Serve 
it up with sinall pieces of toasted bread round ie 
dish. : fe 
96. Eggs fried in Paste. 


Bolt six eggs three minutes, put them into cold. 
water, then’ take the shells off (be careful: not to 
break the whites) and wrap the eggs up in the 
irimmings of puff-paste; brush- them over with 
beaten eggs, and sprinkle a very few fine bread- 
crumbs over them, have some clarified butter in a | 


“ 
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pan, when hot pat in the eggs; fry them a fine 
light brown and serve them up with a little brown 
(gravy. . Af 


97. Poached Eggs with Piquant Sauce. 


Pur salt and a little vinegar into the water when 
it boils, take it off the fire to put in the eggs, 
which must be broken separately into a tea-cup and 
put very carefully into the water, cover the pan and 
set it on the fire; they will be done in about three 
minutes, then take them up with a slice, cut off 
the ragged part of the whites and lay them on small 
sippets ; aud pour the sauce over them. 


98. Eggs. 


Boi eight eggs hard, and put them in cold 
water, then peel them without breaking. the whites, 
cut a small bit off the end of four, as they will 
stand upright on the dish; split the other four 
through the middle, and lay them round the others ; 
put a little flour, water, butter and catsup into a 
stew-pan, make it hot, and put a little chopped 
parsley in-it, and pour it over the eggs, . 

N. B. The’ parsley should not be boiled, cither 
in the sauce or before it is chopped. Garnish with 
small branches of curled parsley. | 


99. A Fricassee of Eggs. 


Take a penny loaf, cut off the crust, cut it into 
hin slices, toast it a light brown, cut it into sippets. 
; i . 
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Put. olive-oil and butter into the frying pan,’ make it 
hot, put the sippet in, turn it over in the pan, and 
lay itonadish. Have ready six eggs, boiled hard, 
pare and cut them from end to end into three, fry 
them in the remainder of the oil, put one on each 
sippet.- Pick some green parsley, crisp and sprinkle 
it overthem. Serve them up with melted butter. 


; 100. Egg-balls. 
Pownp the yolks of eggs boiled hard, in a marble _ 


“mortar, with a little flour, white pepper and salt, add_ 


as much raw yolk of egg as will make it up. into. 
balls, about ene to three, boil them three minutes ~ 
before they are put.into soups, e — 


101. Egg-balls aa Onions. 


MAKE some balls of eggs and boil them as in the 
preceding receipt, chop the whites ‘a little and fry 


them with some onion which ‘has been previously 


boiled’ a little, when of a nice brown add a little 

pepper, salt, a little water or maigre-broth, let them 

boil about a minute, then pour it on sippets and lay 
the balls round them. 

P 

102. Sorred with Buttered 5 gas: ae 

Bort some sorrel, chop it and stir it into some | 

buttered eggs and pour it on sippets. Beets or 

spinage with a little parsley anda leaf or two of 

sage is also very: good mixed with buttered eses in 


the same way. 
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103. To preserve Eggs for eating in the Shell. 


Boit any number of fresh eggs for the space of 
one minute and a half, and when -wanted for use, 
after any length of time, let them be reboiled for 
the space of time as at first. 


104. To preserve Eggs for Winter use. 


Pour them in a deep earthen pot in lime water, 
with a large handfal of salt in it. 
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a : 105. To Boil Asparagus. | 


Cur off as much of the white end as will leave 
the asparagus about six inches long; scrapé the 
remaining white part very clean, atid as they are 
done put them in fresh water; tie them in. small: 
even parcels, put them in boiling water, and boil 
them till tender, but do not over-boil them ; take it 
up with a slice into a sieve to drain a little; have 
ready a thin toast to dip into the water ; lay it ina 
dish and the asparagus upon it the white ends ont- 
ward ; pour melted butter over the green part when 
you serve it up.” 
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106: Sea Kale. ‘ 


Tuts must be boiled very nice and tender, and 

served upon toast like asparagus, with melted butter — 

poured over it. Itrequires much longer boiling. than 
; asparagus. 


2 oo 


107. Zo Boil red Baeet-rdot. 


| Ler the root be well waehed and boiled in a — 
moderate quantity of water, putting it into the water 
_when-cold, a large root will require boiling an hour 
anda half. Serve it up hot with melted batter in a 
boat, or cold and eat it with vinegar, or slice it into 
salads. 


a fe 108. Green and White Beet. x q 


“Tue leaves of these plants are very good boiled 
with some parsley and*eaten as spinage. The large | 
white beet when full-grown and the leaves stripped y 

off to the middle rib; which is thick and fleshy, 
may be peeled and stewed and eaten like asparagus, 


Hamburgh parsley roots, boiled like young coral 
eat very wall alone or in soups. 


109. To Boit Parsnips. 


THEY must be boiled in plenty of watery waded 3 
when they are soft, take them up, scrape them fine ~ 
with a knife, throw away all the sticky part; put 
them in a saucepan with some milk, stir them over — 


; 
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the fire till they have thickened, taking care that 
they do not burn. “Add an ounce of bulter and a 
little salt, and when the butter is melted, serve 
them up. ; 


110. To Boil Sprouts. 


Pick and wash your sprouts very clean, cut 
them across the stem, take them out to drain: have 
water boiling in the pan, put them in, boil them 
quick, take off the scum as it rises. When they 


are tender, take them out and strain them, or they 


will not only lose their color, but also their flavor. 
Serve them up with good melted butter. 


111. To Boil Spinage. 


BE careful to pick it exceedingly clean, then wash 
it three or four times, put it into a saucepan that 


will just hold it, with a little water, throw a little 
salt over it, and cover it close. Put your saucepan — 
on a clear quick fire, and when the spinage is 
shrupk or fallen, it is enough. Then put it-into a 


clean sieve to drain, and squeeze it well. Lay it on 


a plate; and send it to the table with melted butter 


ina boat.: 


112, To Boil Purnips. 


Wun you have pared them, cut them in slices, 
then put them in a saucepan, and just. cover them 


with water. As soon as they are enough, take — 
them off the fire, and put them into a sieve to drain. 
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Mash them well with a little butter or some good 
cream and a little salt, then put.them into yous 

dish, and serve them up with melted butter. | 

. A 

P 


113. To Boil Carrots. 


ScRAPE your carrots very clean, before you put | . 
them into the pan, and when they are enough, take : 
them out, and rub them ina clean cloth. Then slice 
them into a dish, and pour some melted butter over — 
them. If they be young, half an hour will suffi- — 
ciently boil them. Bone 


a a 


114. To Fry Potatoes. : 


Cur them into thin slices as large as a crown-— 
piece, fry them brown in olive-oil and butter, lay 
them on the plate or dish, and sprinkle a little salt 
over them. | | 


115. To Fry Artichoke-bottoms. — : 


First blanch them in water, then flour them in — 
fresh butter, lay them in a dish and pour melted’ 
butter over them; or you may serve them up with 
seasoned melted butter, with tines pepper, and 


ae 


116. To Fry Cauliflowers. a 


TAKE two fine cauliflowers, boil thet in milk 
and water. Leave one whole, and pull the other to 
pieces. Take quarter of a pound. of butter’ wit : 
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two spoonfuls of water, a small dust ‘of flour, and 
put in the whole cauliflower, cut it in two, take the 
other that is pulled to pieces, and fry them till they 
be soft. 


117. Yo Fry Onions. 


_ Take some large onions, peel them, and cut them 


into slices about quarter of an inch thick, put them — 


into butter with an egg, without breaking them, and 
fry them of a nice bral 


118, To Iry Gadiditesbars: 


* 

Bort a cauliflower till nearly enough; then slice 

it and dip it in batter; fry it in butter to a nice 
brown. 


119. To Ragoo French Beans. 


TAKE a few beans, boil them tender, then take 
your stew-pan, put ina piece of butter, when it is 
melted, shake in some flour, and peel a large onion, 


“st 


slice it and fry it brown in that butter; then put in- 


the beans, shake in’a little pepper and a little salt, 
grate alittle nutmeg in, have ready the yolk of an 
egg and some cream; stir them all together for a a 
minute or two, and dish them up. 


120. To Stew Cucumbers. 


- ‘TAKE an equal quantity of cucumbers and onions, 
fry them to a nice brown in butter, put them in a 
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“saucepan with half a gill of water, season with pepper 


‘and ‘salt, and stew them till quite soft; then work a 


little flour and butter together and put in ; ‘let it boil 


a few minutes till of a good thickness. nag TM 


121. To Stew Celery. 


_Arrer stripping off the outside leaves, ent’ the 
celery into lengths of about two inches, then put it~ 


-in a pan with as much good milk as will just cover it, — 


Jet it boil gently till quite tender, season with pepper, © 
salt, and a little nutmeg, thicken it with a little flour - 
and water, and let il boil afew minutes, ‘ 


- 


122. To Stew Onions. 


PEEL six large onions, slice and dredge them, fry 
them gently to a fine brown, then put them into a — 


small stew-pan with a very little water, pepper and — 
salt, cover and stew them two hours: a little flour’ 
‘and butter may be added, if requisite. ° 2: 


123. To Stew Old Pease. a } 


STEEP them in water all night, then put theta in 
a pan with water just enough to cover them, anda 
little butter, stew very gently till the pease he fsa ; 
soft; season with pepper and salt. ir 


124. To Stew Green Pease. 


Por a quart of pease into a pan, with a lettuce — 
and onion, both sliced, a bit of butter, pepper, salt, — 


é 
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-and-no more water than hangs to the lettuce from 
‘ oD 


washing, stew them two hours very gently ; when to 
be served, beat up an egg and stir it into them, ora 


ligile flour and butter. 


125. Green Pease Stewed with Lettuce. 


_. Boit the pease in hard water till nearly enough, 
after which let them be drained through a sieve. 
Cut the lettuccs and fry them in bulter; then put 


them and the pease into a stew-pan with some water, 


pepper, and salt; thicken with flour and butter and 


adda little shred mint. 


126. To make a Ragout of Onions. 


TAKE a pint of small young onions, and four large 
ones, peel and cut the large ones very small; put 
quarter of a pound of butter into a stew-pan, when 
itis melted and has done hissing, throw in your 
onions, and fry them till they begin to look a little 
. brown; then dredge in a little flour, and shake them 
round till they be thick; throw ina little salt, a 
 Jittle beaten pepper, a quarter of a pint of water, 
and .a tea-spoonful of mustard. Siir all together, 


and when it is well tasted and of a good thickness 
pour it into your dish, and garnish it with fried 


crumbs of bread and raspings. You may stew rasp- 
_ ings instead of flour, if you please. 


G 
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Take three large handfuls of spinage, when 
-scalded throw it into cold water, wash it clead, 
and squeeze.it in acloth very dry; then chop it 
small,and put itinto a stew-pan with a piece of butter 
and some cream, stir it well over the fire, dust in 
it a very little flour, a Itttle salt and a Sittle more 
cream, let it be quite hot, then serve it up. Sorrel 
may be stewed the same way. 


| 

‘y : 

127. To Stew Spinage. . 
; 


128. To Stew Celery White. 


Bou the white part till tender, cut it in pieces, 
stir some cream over the fire with the yolks of two 
eggs, put in the celery, salt, peppers and pounded 
mace, a little lemon-peel, shake all together till 
hot, but do not let it boil. 


129. Artichokes. 
» Wrine the stalks off, and lay the artichokes in _ 
the water cold, with the bottoms up; by which — 
- means, the dirt concealed between the leaves will 
boil out. After the water boils, they will take nearly — 
two hours te be done. Serve with melted butter, | 
salt, and pepper. To fry them, blanch them first — 
in water, then flour and fry them in fresh butter; — 
when enough lay. them in a dish, and pour melted — 
_ butter over them. | ae 
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130. Yo Frieassee Artichoke-bottoms. 


fe dried, lay them in warm water four hours, 


observing to change the water as many times, then 
take half a pint_of cream and an ounce of butter, 
“stirring it over the fire till the butter is melted: 
after which lay in the artichokes till hot, then serve 
them up. 


131. Asparagus like Green Pease. 
- 4 ae 


AFrER cutting the tender part of asparagus 
the size of small pease, wash them in spring water ; 
scald them a moment ia boiling water, drain them 
well and dress them, as pease, with white sauce, 
only omitting the, lettuce. 


132. Gourds. 


ParE a gourd then boil it in water, when it is 
done enough and there is very little water remain- 
ing, put to it some milk, butter, a little salt and 
Sugar; add some slices of bread if agreeable; do 
not set it on the fire after adding these ingredients. 


x 


133. Zo Bake Tomatas. 


a 
Cur some tomatas in two the broad way, put 
thenf upon a tin, with the rind downwards, strew 
upon each a seasoning of pepper, salt, and swect 


-herbs chopped small; set them in the oven fill. 


. 
- 
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they, are soft, then serve them up without any other” 
sauce. ji 
The fruit of the purple egg-plant is eaten, pre- " 
pared in the same manner cut the long way. £ 


/ 


184. Hop Tops. oat 


THE young shoots of the wild hop are eaten. as a — 
boiled salad: boil them in water with a little salt, — 
when they are well done, drained and cold, serve — 
them up with pepper, salt, oil and vinegar over 
them. They are sometimes eaten hot with melted — 
butter. | 


135. Ragout of Cucumbers. 3 ‘ 


THE cucumbers must be pared, the inside taken — 
out and then cut in pieces, lay them in a dish 
singly with half a spoonful of vinegar and a little 
salt, for two hours, turning them frequently ; by _ 
‘this means the juice which is so cold to the stomach 
~ will be drawe out of them; then press them iu a cloth. 
and put them in a Ae with some butter, shake — 
them over the fire, then add a pinch of flour, and 4 
moisten them with maigre-broth; let them simmer 
on aslow fire till they are done enough, then put in — 
athickening of yolks of eggs and a little milk, set | 
then on the fire again but not to boil. 
i oe 
186. Fricassee of Red Beet-root. wee 


> 


) Arrer being boiled in. water, put some slices into 
a saucepan with some butter, parsley, chives or 
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sweet leeks. chopped, a little garlic, a pinch of flour, 


salt, pepper and vinegar to the taste; let it boil! ! 


GM OB Sted 


quarter of a an hour. 
137. A Batter to use in Frying sepostetnben 
Vegetables. 


QUARTER of a pound of fine Ane a little pepper 
and salt, the yolks of three eggs, and a small Bi 
cupfal of ginger- -beer, beat it “till quite smooth, 
should be pretty thick or it will not adhere to the 
vegetables. 


PoraToEs must be pared and sliced thin. 


RED BEET-ROOT; boil it till three parts done, then 
slice it about the third of an inch thick, 
. Carrots may be done the same, or cut into slices 
lengthwise, about three inches long, 

- ARVICHOKE-BOTTOMS must be boiled till the leaves 
and choke will come off easily, pare the under part 


of the bottoms neatly,-and fry them either whole or - 


parted i in two according to the size. 


CELERY should be nicely cleaned, cut’ into Age 
of about three inches, half boiled and wiped dry. 


Carvoons should be skinned and then pare 
like celery. 


Onrons must be peeled and Gs about half” an 
inch thick. 


There are many other vegetables which would 
probably be equally nice thus prepared, and expe- 
riments upon “degra Boas are olears worth 
-trying U 
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138. To Stew Green Pease a mild way. 


Pura pint of young. pease into a stew-pan, with, 
very little water, and two young lettuces cut small; 
stew them gently till the pease are tender, then adds 
four spoonfuls of cream, a lump of sugar and the 
yolks of two eggs; stir the whole together for a 
short time, but do not allow it to boil; add a little 
galt and serve it up. % 

139. To Stew Spinage with Cream. : 

Boi the spinage till nearly enough, then squeeze 
all the water from it, and put tt in a stew-pan with 
some butter and salt, stir if over the fire till the 
butter is well mixed with it, then add as much cream. 
as will make it of a moderate thickuess, shake it a. 


-minute or two over the fire, and serve it up with . 


sippets of fried or toasted bread. 


140. To Stew. Spinage and Sorrel. ‘ 
TAKE spinage and sorrel in the proportion of one 
fourth of sorrel to three of spinage; pick and wash 
them very clean, cut them a little and put them in 
a stew-pan with two or three spoonfuls of water, 
atit them over the fire till they soften and become 


| liquid, then leave it to stew ata distance: over the 


fire, “for an hour or more slirring it sometimes, 
thicken it with a little flour; when quite denen ie 
some pepper and salt. Heian)” 

R 
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Al. Forced Cucumbers. - 


‘MAKE a slit down the side and take ont the seeds, 
lithe cucumbers with force-meat that has been boiled, 
é them up with packthread and fry them, stew them 
) maigre-broth with some butter they were fried in, 
alt, Cayenne’ pepper and a little ponnded cloves, 
ix a little flour in a little of the gravy to thicken 
and boil all together. 


142. To Stew Ouions. 


PEEL some onions and pat them in a dish with 
ome butter that has been previously browned, put 


hem in a brisk oven, when nicely browned pour | 


ome thin melted butter on them, add. pepper and 
alt, and fet them stew quarter of an hour longer. 


143. Stewed Pease. 


TAKE a quart of shelled pease, cuta large Spa- 


ish onion; or two middling ones small, aia two 
abbage or Silesia lettuces cut small, putthem intoa. 
aucepan with half a pint of water, season them with 


. little salt, a little beaten pepper, mace, and nutmeg. 


Jover een close, and letthem stew quarter of an. 
our, then. putin quarter of a pound of fresh butter 
olled in a little flour, ‘a spoonful of catsup, a little 


iece of burnt butter as big as a nutmeg ; cover them 


lose, and let it simmer softly an hour, often shaking — 


he/pan. When it is enough, serve it up. 


| For an alteration, you may stew the ingredients as. 
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» per, salt, and nutmeg, the yolk of a hard egg. 
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above then, take)a small cabbage-lettuce, and half 
i boikiit, then’ drain it, cut the stalk flat at the bottom, 
.So that. it will stand firm in the dish, and with a knife 
very carefully. cut out the middle, leaving the outside 
leaves ‘whole. Put what you cut out into a sauce- 
pan, chop it, and pat a piece of butter, a little pep- 


vchopped, a few crumbs of bread, mix all together, 
and: when itis hot fill your cabbage; put some butter 
into a stew-pan, tie your cabbage, and fry it till vod 
think it is enough ; then take it up, untie it, and first 
pour the ingredients of pease into your dish, set the 
forced cabbage in the middle, and have ready four 
“artichoke- bottoms fried, and cut in two,- and Taide 


Found the dish. . 
144. Green Pease with Cream. 
p 


TAKE a quart of ane green pease, put them into 
‘a stew-pan with a piece of butter as big as an 
egg, rolled in a little flour, season them with a little 
salt and nutmeg, a bit of sugar the size of a nutmeg, 
a little bundle of sweet herbs, some parsley chopped 
fine, and quarter of, a pint of boiling water. 
Cover them close, and let them stew very softly: 
half an hour, then pour in quarter of a pint of — 
good cream. Give it one boil, and serve it up. an 


145. Celery with Dine . i 


Ne ise and clean six or eight heads of celery, cut 
them about three inches. long, boil them tender 
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‘pour.away all the water, and take’ the’yolks of four 
eggs beat fine, lialf a pint of cream, a little salt:and 
nutmeg; pour it over, keep the pan shaking“all the 
While. When it begins to be thick, dish it up..°°" 


ii _ 146. French Beans Stewed. 


e Bou them till tender, drain them in a sieve, put 
them in a pan with a little cream, flour and butter, 
pepper and salt ; boil it up. as 


147, Mushrooms Stewed whole. . 


__ Wirz some large buttons, boil them up quickly in,a 
little water: put to them some cream, a piece, of 
butter mixed with a little flour, a little pounded 
mace, Cayenne and salt; boil this up, often shaking 
the pan. : 


148. Hashed Potatoes. 


To about-five pounds of potatoes pared and cut as 
for a potatoe-pie take a quart of water, a little oat- 
meal to thicken it, some salt, pepper and two ounces 
of butter, let it boil shaking the pan round fre- 
quently, then add some chopped parsley, sweet 
leeks and let the potatoes boil till they are enough 
stirring them now and then, to prevent their burning 
to the pan. This is an excellent hash. Onions, 
with a little sage, chopped and stewed with the 
potatoes, also makes a very good hash.. _ 


r: oe 
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149. Jo Boil Pease. 


SHELL them as clean as possible that they may 
uot require washing, boil them with some salt in the 
water and a sprig vof mint if approved, be careful. 
~ not to overboil them as it destroys the flavor. When 
. enough strain them through a siéve but not very 

dry; stir ina piece of butter and a dredge of flour, 


150. To Siew Carrots. . 


my 
eo ne 


Asout half boil your carrots then nidely scra a 
and slice them, put them into a stew-pan with half a 
tea-cupful of maigre-broth, some white pepper, salt 
‘and a litle cream, simmer them till very tender 
but not broken, then stir in a little flour and butter 
well mixed and let it simmer a little longer. A little 
chopped parsley may be added a few minutes before 
itis served up, if approved. 


151. To Boil Cauliflowers. is 4q 


is 

Den. the flowers close at the bottom from the stalk, 
- lay them in cold water an hour, then put them into 
boiling milk and water (or water alone) observing 
to skim it well, when the stalks are tender they are 
enough and should be instantly taken. up and | 
drained. Serve them up with melted butter in a 
hoat or sauce-tureen. Cauliflowers should be boiled 
in plenty of water aud very quickly at the first,. then 
not quite so fast, as the flower would be enough before 
the: stalk, avd they are not good when over-boiled. | 
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152. Zo Boil Brocoli. 


Cor off the smail clusters round the main head, 
then peel the stalk, wash them clean, and put them 
in ‘boiling water with some salt in it, boil till the 


stalks are tender, then serve them up as cauliflower - 


or lay them on toast as asparagus, with melted 
butter. The smaller clusters should be» tied: in 
bunches. If the flower be soft, it is good for 
fhothing. . j - 


153. To Boil Cabbage. 


- Harve, or if large, quarter the cabbages, bo'l 
them in plenty of water with salt init very quickly ; 
when half done, drain them and put them in fresh 
boiling water, when done drain them and ‘press the 


water from them very gently, they may either be 
served as they are just boiled with melted butter or 


chopped with a piece of cold butter, and a little 
pepper and salt. . 


154. To Roast Onions. 


floxsr onions with the skins on in a Dutch oven, 
Weuine: them frequently ; let them be thoroughly 
done; they are very good with cold batter, Bon 
and salt, to eat with bread or potatoes. 


tbo. To Stew Red Cabbage. 3 ‘ a a! ; 


raaas c.. 
Beet 


ip ati off all the coarse outside leaves eee ‘Mie 
cabbage, « cut: it small, and wash it well; pat it into 
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a stew: “pan - with one ouion sliced thin, a piece ‘o6e 
butter the size ‘of an egg, a little all-spice tied in a 
bit of muslin, some pepper, salt, and quarter of a ¥ 
pint of water; stew it gently till the cabbage iss 
well done, then take out the onion and all-spice, add 


a spoonful or two of good vinegar. 4 { 


_ Savoys or cabbages may be stewed in the same 
manner as the red cabbage, only about half boil 
them in water the common way and then stew them ; 3 ‘ 
it takes off much of the strong flavor. e 


Cappaces of every kind are very superior when, vs 
boiled in two waters. 3 


Carrots should be washed and brushed cad the «, 
skins wiped off when boiled with a clean cloth and — 
cut in slices... | 4 

SPINAGE requires very little tial to boil it ‘in, 
bias it be put in the pan when the water boils, with 
a small handful of salt, pressed down in spears 
with a wooden spoon; boil quick till tender, then — 
pour it into a sieve or solandees and afterwards occa 4 
it dry between two wooden trenchers; lay it neatly : 
on a dish and.cut it across each way four times, so ¥ 
as to divide it into proper-sized pieces to help. ab 
bx vd i oll 


156. Kidney Beans. 


» the middle, and cut them across. Pat them 
~ galt and water, and when the water boils iv 
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| saucepan, put them. in with a little salt. They. will. 
‘be soon done, which may: be known by their feeling; 
tender. Drain the water clear from them, . lay them, 
in a plate, and send themup with melted butter i in a, 
heat. Vinegar is an agreeable addition. ) 


157. To Boil Leeks. 


| Srrip off the leaves, boil them with a little salt 
‘in the water till they be tender, lay them on but- 


salt. 
_ Radishes done in the same way are very yoda 


158. To Fry Potatoes. 


them either in butter or thin batter. taads 


% 
of a 
+e 


159. Potatoes Scolloped. 


Wuen boiled (the mealy sort are best), beat 
| them fine, put to them cream, the yolk of an egg; 
| pepper, salt, a piece of butter; do not make them 
too moist; fill some scollop shells, smooth the tops 
“with the back of a spoon, rub them over with a little 
yolk of an egg, set them in a Datch-oven to brown ; 
| they willrise before the fire, and if rr ae, on 

pra a ari dopper-dish. | 


. i3 i gah 
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tered toast, eat them with melted ged , pepper and 3 


Take the skin off raw potatoes, slice, ao fry 


shes 
ut ocd? aan 
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tender, take it out, and put it into a sieve to- 
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160. Pies in Ball. ig 


Do With thet as above ; roll hee in balls wih a 
little flour, brown them in a common or Dutch-oven, + 
or fry them. Or, when mashed &c., press them > 
into a pint-basin, then turn it out, and brown it 
ith a fire. “a 


Le To Roast Potatoes. 


PARE nee melt alittle butter in a dish in the F 
oven, put in the potatoes and turn them frequently | 4 
till they are enough. They should de roasted in a | 
quick oven. q 


162. To Stew Herbs. Tat ra , 


Taw of beets, ee and leeks, an “equal al - 


% aa salt, stew them for forty minutes; add tf 
ounces. of olive- oil and butter. Pat them into a 


~ dish. 
- 163. To Dress Spinage. 


_ Pick and wash the spinage well, and put itinto a — 
pan, witha little salt, and a few,spoonfuls of water, 
_ iaking care to shake the pan often. When stew 

:, and give it a squeeze. Return it into the stew 
after being well beat, and put to it some crea, \ 


he ’ 4 te a : 
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pepper, salt, and a piece of butter., . Stew about 
quarter of an hour, and stir it frequently. When 
served up, afew poached eggs may or may not be 


added. 


# © 164.. To Dress Cucumbers Raw. 


Pare and slice them thin into a basin of spring 
water with an onion, drain them between two plates 
and sprinkle them with salt, add pepper and: vineyar. 
They may he dressed as salad by mixing a -little 
olive-oil with a little mustard, aud dd dings pepper, 
‘salt, and vinegar to the taste. A eis 


165. Cucumbers Dressed Raw, called Mandrang. 


Pare them and as you cut them score the ends 


‘that they may be in small bits as if slightly chopped, 

some small young onions, Cayenne pepper and salt, 
half a glass of sherbet, or alittle ginger, the juice 
A half a guod lemon and some vinegar. 


i “seldom disagrees with the stomach, 
166. Of Chervil, Sisli and Beet, both 
‘ White and Green. ~~ 


AL these herbs are excellent in ve. making of 
soups. and ragouts, and may be preserved in “the 
summer for 


Rt iy Sire ; 
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This is an excellent way of dressing. them, and 


it re winter. When they are prepared i in 
a a proper thaaner they lose nothing of their. eat 


a 
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flavor. The method of doing this is so easy as to | 
require but little attention. “i 


Take sorrel, chervil, beet-leaves, purslain, pares 
ley, chives, and cucumbers, if in season, in quanti- 
ties proportioned to the strength of each. Pick — 
these carefully, wash them several times, and set 
them to drain. Then chop them, and press them with — 


the hands, that little or no water may remain. 


Put a good piece of butter into a kettle, and the — 
herbs upon it, with as much salt as will salt them 
well. Stew them over aslow fire till they are well 
done, and there is no liquor remaining. Let them 
stand to cool, and then put them into nice clean 
pots. 


THE smaller the consumption of them is likely to 
be, the smaller the pots must be, as when once they 
are opened, the herbs will not ree at farthest motty 
than three weeks. 


Wuen the herbs are quite soft in the pots, nell 
some butter, and when it is* no more than luke-warm, 
pour it over the herbs. Let them stand till the 
butter is well congealed, then tie paper over the — 
pots, and set them in a place neither too hot nor 
cold. They will keep till Easter, and are very use- 
ful during the winter. 4 


WHEN wanted for soup, put as much as there is 
occasion for into some broth, made without salt, and 
the soup is prepared at once. , 

Ir to be used as sauce, put them into a saucepan- 
‘with a piece of butter, boil them in an instant, and 
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add thtee yolks of eggs with some’ milk. ahi may 
be served under hard eggs. ' tidy 


THE) best lime for preserving these mere is ress 
ot eud of September, } 


ts 167. To preserve and rg French Beas, SD" 
vi that they will keep till Easter: 


Take any quantity of French beans, whilst they 
are quite teuder and not stringy ; pick < off the ends 


and put them in boiling water, boil them. quarter | 


of an hour, and then thro’ them into cold water.: 
when they are cold, drain them, and after they are 
well dried, put them into clean, dry, stone jars, aud 
fill them up with brine made by putting two 
thirds of water to. one of vinegar, and a ponnd of 
salt to three pints of liquid. Pant on them some 
butter half warm which wil! congeal upon the brine 
and will keep the air from the beans ; tie paper over 
them and keep them in a moderately cool place and 
do not open them till wanted for use. Before they 
-aré used they, must be soaked in warm water till they 
vegain their original color, then boil them in the 
same’ manuer ay fresh beans. They will keep a con- 
siderable time, after being boiled and drained as 
above if they are thread witha! needle aud thréad 
and bang to the ceiling in a dry place. They must 
be used in the same manner as the preserved beans. 
Warm the brine over the fire till the salt is dissolved, 
then let it stand to clear before it is used, 


# 
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then close the bottle well, and rosin the cork down 3; 
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4 


168. Zo Stew Mushrooms. 


THE mushrooms should be peeled very thin and 
putinto water, with the juice of a lemon, melt a bit 
of butter in a stew-pan, then put in the mushrooms 4 
and a little pepper and salt, set them over the fire — 
for about fifteen minutes (they should stew very 
slowly), add a Jittle cream, or a little butter worked © 
up with a dredge of flour. oy 


169. To keep Green Pease. 


P| a 


Garner your pease in a ie dry day, shell ial 
and put them in dry, clean bottles, cork them close _ 
aud tie a bladder over them,’aud keep them in a cool 
dry place. | £ 


y 


170. Another Way to keep Green Pease. 


ScaLp your pease, then strain and dry them be- 
tween clean cloths, after which put them in wide-— 
mouthed bottles, and pour clarified butter over them, 


after which bury them under ground, or keep hae 
bottles in sand with the necks dowuwards. When — 
used boil them till tender, with a bit of butter, some 
mint and a small portion of sugar. 4 


171. Another Way to keep Pease. 


Tan 


eM 

bt 
SHELL, seald, and dry. them as above, then pi ub 

them on tins or earthen dishes in a cool oven one 


or thrice to harden, keep them in payer-tisae hung 4 


io 
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up in the kitchen. When wanted for use, soak them 
an hour or tivo in water and set them on the fire in 
cold water, with salt and a small bit of butter. A 
sprig of dried mint may be added. Serve them up as 
fresh pease. Windsor or Noupareil beans dried and 
steeped a few hours. in water are very good when 
boiled and served up with parsley -sauce. 


172. To Dry Mushrooms. 


AFTER taking off the end of the stalk, wash them, 
and boil them for a moment in water; when they are 
drained put them in a cool oven to dry — keep them 
when done in a dry place. Soak them in warm 
water for use. They will also keep very well thread 
on a string and hung up in a dry kitchen. 


173. Anuther Way to Dry Mushrooms. 


CLEAN them well by wiping them, take out the 7 


rown and carefully peel off the skin, dry them on 


sheets of paper in a cool oven, and preserve them — 


n paper-bags ina dry place. When used let them 
‘immer ina little water-and they will nearly regain 
heir original size. : 


174, Miishroom Powder. 


Dry the mushrooms whole, set them before the 
ire to crisp ; grind and sift the powder through a 
ne sieve — preserve it in glass bottles, closely. 
orked. ~*~ "ip Sal 
ie occhade A teks 
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- 175, Mushroom Powder. | , 


Wasu half a pint of large mushrooms, till quite 
clean, scrape out the black part clean, do not use — 
any that are worm-eaten, put them into a stew- 
pan over the fire without water, with two large — 
onions, some cloves, quarter of an ounce of mace, — 
and some white pepper, all in powder; simmer and % 
shake them till all the liquor is dried up, but be 
careful they do not burn. Lay them on tins or sieves 
in a slow oven till they are dry enough to beat to 
powder, then put the powder into small bottles corked 
and tied closely, and kept in a dry place. A tea-— 
spoonful, will give a very, fine flavor to any SOUP, 
gravy, or sauce; and is to be added just before — 
serving, and one boil given to it after it is put in. a 
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176. White Sauce. - / 
}. 

Srew with a little water, a bit of lemon, eel, 

' some sliced onion, some white pepper. corms, 4 itwle 
mage, and a, bunch of sweet herbs, until the. flavor, 
be good, then strain it, and add a little good creamy, 

a piece of butter, and a little flour, salt to your taste. 
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‘177. Mushroom Sauce. 


Pick and chop a pint of young muslirooms, put 


- sert-spoonfuljof grated Parmesan, or strong Cheshire, — 


them into a saucepan with a piece of bulter, some 
salt and pepper, let them stew till tender, then have 
ready brown gravy made of maigre-broth to pour on 
them. . 


178. Benton Sauce. 


- GraTE or serape fine some horse-radish, a little 
made mustard, some pounded white sugar, and four 
spoonfuls of vinegar. 4 


179. Russian Sauce. 


To four spoonfuls of grated horse-radish, put two 
tea-spoonfuls of patent. mustard, : a little. salt, one 
tea-spoonful, of, sugar,, and vinegar sufficient to cover 
the ingredients. 


180. Fennel Sauce. 


TAKE a little fennel, mint and parsley, wash and 


boil them till they. become. tender, drain and. chop 


them fine; put, all together into melted butter, 


just as it is wanted, a3 the herbs lose their color by 
standing. ‘ 


18. A Sallad: Sauee. 
* Tax. the; yolks,.of two eggs, boiled. hard, a des- 
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~ cheese, a little made mustard, a dessert-spoonful of 
Tarragon vinegar, and a large spoonful of catsup. 
When well incorporated, add two spoonfuls of salad 
ail, and one spoonful of vinegar, then beat it well. 
This mixture must not be poured upon the sallad ;_ 
but left at the bottom of the dish. 


182. Mint Sauce. 


a 


Take young mint, pick and wash it clean, then_ 
chop it fine, put it into a basin, sprinkle it well with — 
sugar, and pour in vinegar to the taste. ng 

my A 


4 


183. Onion Sauce. ‘ 


Bort some large onions in water till they be 
tender, put them into a colander ; when drained, pass — 
them through the colander with a spoon, put them 
into a clean saucepan, with an ounce of butter, a_ 
little salt, and a gill of cream ; stir all together till it 
_ be of a good thickness, . 


184. Parsley Sauce. 


* TAKE a bunch of parsley and boil it till it be soft; 
_ chop it fine and mix it with melted butter. 4 


185. Apple Sauce. 


Take apples as many as you need, pare them, 
take out the cores, put them into a saucepan with a 
little water, a few ‘cloves, and. one blade of mace, — 
simmer them till quite soft, strain off the water) 
& 
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and beat them up with a little brown sugar and 
butter. It is very good without the eho 


186. Bread pale 


Boit a small onion, sliced with a little mace 
and white pepper in water, till the onion be quite a 
pap: strain and pour the water on grated white 
bread, and cover it. Mash it and put it in a 
saucepan, with a good piece of butter, cream and 
a little salt, beil the whole-up together, and serve 
it hot. 


187. Zo make Parsley Sauce, when no Hgeeten 
Leaves are to be had. 


Tie up a little parsley-seed in a bit of clean 
muslin, and boil it ten .minutes in some water. 
Use this‘water to melt the bulter, and throw into — 
it a little boiled spinage minced, to look like 


parsley. 


188. An Excellent Substitute for Caper Sauce. 


Bou slowly some parsley, to let it hecome of a 
bad color, cut but do not chop it fine; put it to 
melted butter, with a tea-spoonful. of salt, and a 
‘dessert-spoonful of vinegar; let it boil, then serve 
it up. 


189. Egg Sauce. 


Bort the eggs hard, and eut them into small 
pieces ; then put them to melted butter. 
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190. Celery Sauce. a 


Take a head of celery, wash and pare it very 
clean, cut it fine, and boil it over a gentle fire till it © 
be tender. Add a little mace, nutmeg, pepper and 
‘salt, thickened with butter rolled in flour; then boil 
it, and: serve it up in a boat or tareen. 


191. Mushroom Sauce. - 


CLEAN half a pint of young mushrooma, take off 
the skin by rubbing them with salt; lay them ina 
stew-pan with a little salt, half a ea of cream, 
a little mace and nutmeg, thicken the whole with a 
little flour and butter; let them boil, and stir them 
constantly to prevent them from curdling. 


op 
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192, Currant Sauce.. ry 

Boi two ounces of dried currants in a pint of 
water five minutes, then add the crumb of a roll, a 
few cloves or mace, and some butter, stirring it till 
it becomes perfectly smooth. . 1 ee 


‘. =| 


- 


193.. White ‘Sines: 


> a 


Take half a pint of cream and quarter of a 
pound of butter ; stir them over the fire one way 
till it be thick ; then adda spoonful of nushto 
Hage pickled: or fresh mushrooms may be added.” | 
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K. 194. Piguant Sauce. 


_ Por two sliced onions into a stew-pan, wilh a 
piece of butter, a carrot, turnip, parsnip, a little 


thyme, sorrel, basil, two cloves, two shalots, a clove. 


Of garlic, and some parsley’; turn it over the fire till 
Well coloured; then add a little flour, moistened 
With a little water, and a spoonful of vinegar, let 
itboil gently a few minutes ; then skim and strain it 
‘through a sieve, season with pepper and salt. 


195. Kitchen Pepper. 


ONE ounce of ginger, ten cloves, pepper, cinnamon, 
mace and nutmeg, half an ounce each; six ounces 
of salt; mix this well, and keep it very dry. It is 
a great improvement to all brown sauces. 


196. Colouring for Sauces. 


_ Por quarter of a pound of lump sugar into a 
‘pan, and add to it a gill of water, with half an 
ounce of butter; set it over a gentle fire, stirring 
‘it with a‘ wooden spoon, till it be barnt to a 
bright brown color, then add some more water ; when 
‘it boils,’ skim, and afterwards strain it. Retain for 
“use in a bottle closely corked. , 


197. To melt. Butter, which is rarely well Hous 
| though a very essential Article. 


_ Mrx in the proportion of a tea-spoonful of flour 
fo four ounces of the best butter, on a trencher ; 
; K 
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put it into a small saucepan, and two or three table- 
spoonfuls of hot water, boil it quick a minute, 
shaking it all the time. , 


Milk used instead of water, requires rather less 
butter, and looks: whiter. 


_ A more economical and plain way of making it, 
is to take about quarter ofa pint of water, dredge into 
‘it'as much flour as will make it a proper thickness, 
‘then put in about two ounces of butter, set it on the 
“fire and shake it frequently, let it boil up several 
‘times shaking it round in the pan each time. 


198. To make Mustard. 


-’* Rus out the lumps of the mustard with the back 
| 


of a spoon, then add some salt and boiling water 
beating it till perfectly smooth, keep it covered close 
in a cool place, wipe the glass. clean round the edges 
when there has been any used. _ 


a : 199. To make Mustard for immediate use. 


_. Mix the mustard with new milk by degrees till it: 

be quite smooth, and add a little raw cream. It is, 

much softer this way, is not bitter, aud will keep 
“well. A tea-spoonful of sugar to half a pint of 
mustard, is a great improvement. : 
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: 200. Ierb Pie. 


Take lettuce, spinage, beets, a little parsley, and 
a little sweet leek (or a small onion and a leaf or 
two of sage), cut them, and season with pepper and 
salt, lay them in a dish with some butter and some 
water, pul a cup in the middle, of the dish, lay a 
crust over and bake it, when enough beat two or 
‘more eggs, take out the cup and pour in the eggs, 
Jay the crust on again and set it in the oven a minute 
or two before it is taken to the table. 


® 
129 


201. Stewed Herb Pie. 


Cur young carrots, turnips, artichoke-bottoms, ae 


mushrooms, peas, onions, lettuces, parsley, celery, or 


any of them you have; make the whole into a nice stew,’ 


with a large piece of butter, some pepper and salt 
and a very little water. Bake a crust over a dish, 
with a little lining round the edge, and a cup turned 
up to keep it from sinking. | When baked, open 
the lid and pour in the stew. e 


902. Potato Pie. 


Por a layer of sliced potatoes in a dish, then a 
layer of eggs boiled hard and cut in slices, a few 
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_of spinage, two lettuces, mustard and cresses, whi 
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chopped onions, put in three ounces of butter eut ig 
small pieces, quarter of-a pintof water, season witlr 4 
pepper and salt, put a paste over it and bake it; 

when baked, melt a little butter in a saucepan, aadt 
to it a little hot water, and if Hked, a spoonful of 


mushroom catsup, pour it into the pie. The onions 


4 


may be omilted if more agreeable. 4 


203. Potato Pie. | q 


(nti the potatoes into squares, with one or 
two turnips, sliced; add bitter and water just to 
cover the potatoes, . eatin with pepper aud salt, an 
then cover them with a paste. ¥ 

A little walnut or mushroom catsup may be added ) 
An onion sliced, and a little dried sage may he 
used instead of the turnips, Olive-oil mixed with — 
butter. ) ¢ 

204. Potato Pie. . 

we an 43 two pounds of potatoes, pare and cut. hemp 
“season with pepper and salt to the taste; put them 
“into a dish with one ounce of butter and two toad 
aes of the best olive-oil : pour in water sufficient 
‘to cover them, put over them a paste, and send it to 
the oven to bake. . 7 
$ q 


205. Herb Pie. 
Pick two handfuls of parsley, half the quanti a 


whe aoe aud a small onion, wash snes boil the 
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mix and lay them in a dish’ sprinkled: with salt. 
‘Mix a batter with a little flour, two eggs well beaten, 
half a pint of cream or good milk, pour it on the 
herbs, cover it with a paste, and bake it, au 


206. Herb Pie. 


_ Take of beets and parsley, each a handful, half 
the quantity of leeks cut small, quarter of a 
pound of bread-crumbs, about twe ounces of butter 
‘rolled in flour and made into balls; add water to 
Keep them moist. Season with pepper and salt, and 
jcover it with paste. — 


207. Carrot Pie. 


|. SLICE as many carrots as will fill your dish, sea- 
‘son them with pepper and salt, put in a good lump 
‘of butter, a little water’: cover it with a paste, aud 
bake it. 


208. An high Pie. 


| 


jbake it. 


|. ..209. Sage and Onions with Buttered Toast. 


oH ALF boilisome sageand onions in two waters, ther 
‘ry them in butter and season -with pepper and salt, 


| Cuor some onions small, rub in some. dried sage, — a 
season it with pepper and salt, put them ina dish | 
with a good: lump of butter and a little water: boik 
/some apples and mash them up with a little sugar, « 
lay them upon the onions, put a paste over it and ~ 
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lay ‘it on buttered toast with a little brown gravys 
It'is very good with mustard and apple-sauce. A 
little water in which pease or asparagus have been 
boiled poured upon the toast is an improvement. - if 


210. Potato Pasty. 


> Pert, boil, and mash potatoes as fine as pos-- 
sible; mix them with salt, pepper, and a good bit 
of butter: make-a paste, roll it out thin like a large 
puff, and pat in the potatoes, fold over one half, 
pinching the edges : bake it ina moderate oven. 


oo) 


211. A Groat Pudding. 


Pick and wash a pint of groats, and put them 
in a dish with a quart of water, a large onion 
chopped small, a little sage, sweet-marjoram, a good 
lump of butter and a little pepper and salt. ia 


912. A Bread Pudding with Onions. —” 
TaxkE the crumbs of a penny-loaf and a middle 
sized onion chopped small, a little sage, nutmeg, 
pepper and salt, mix itup with two eggs and a little 
milk, lay a good puff paste in a dish and bake it in 
a quick oven. | 


213. Vegetable Pie. a 


TAKE some potatoes, turnips, carrots, celery; and 
one onion, cut them in pieces and season them well 


with pepper and salt, add some butter cutin smal 
- pieces, and some water, cover it with a crust ane 


iG 1 
cs 
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‘o 
vi 
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bake it. A little tapioca boiled in water to,a jelly. | 


and poured into the pie when baked is a great im- 
provement and is excellent to eat cold. Asparagus 
or Sea-kale is a pleasant addition. at 


214. Turnip Pie. 


TAKE turnips, peel and boil them, just before they 
are enough peel some onions, about half boil them, 
then take them ont, chop them up with pepper, salt 
and butter, put them in your dish with some of the 
water the turnips were boiled in, make a paste as for 
a potato-pie, cover itover, and bake it; when enough 
add some more of the water in which the turnips 
were boiled if requisite. 


215. Mushroom Dumpling. 


_ LInE a basin with paste, put some sliced mush- 
rooms, some bread-crumbs, a piece of butter, some 
‘pepper, salt, and a little water’; cover with paste 
and boil it one hour and a half: It is also very 
good baked. | 


216. Onion Dumpling. 


_ Peevand boil six small onions, chop them small, 
put to thei some bread-crumbs, a little dried sage 
and thyme, add salt, pepper, and butter to your 
taste, boil in a basin, as the above. 


217, Potato Pudding. 


 Degr five pounds of potatoes, one pound of Onions” 


and half a gill of groats, chop them small, tie them-up 


rr" 


a) et be ed Pom Bde) Dewees eee... eat ete ieee 


4 as ee eS ee OR 


and take it up to loosen the string:a little when boil’ | 


instead of .groats, if liked. ae 


es 
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( 


ina cloth, boil, them three or four hours. ‘When 
boiled season to your. taste with pepper, salt, and — 
butter. This is a dish to be eaten.with No. 91... | 


218. Pease Pudding. 


Por your pease to boil in a cloth, and when nearly | 
done take them out, beat them up, season with a little — 
salt and pepper, put in one egg and a lump of butter, | 
then tie them up again, and let them boil till they be | 
done. The pease will be better for being steeped an 
hour or two. e 


219. Herb Pudding. » ~ °° 

Streep a quart of groats in warm. water an-hour, put 
in half a pound of butter cut in little bits ; take spinage, | 
beets and parsley, a handful of each, three or four 
leeks, three onions chopped small, a few apples, three | 
sage-leaves cut fine, and a little salt, mix all well 
together, and tie it close ina cloth ; boil it two hours, — 


ing. Three quarters of a pound of rice may be used | 


; 7 i 
ai 
| 


220. A Green-bean Pudding, = 
Bow and blanch some beans when old and mealy, | 
‘beat them ina mortar with very little pepper and 
salt, some cream and. the yolk of an egg; a little | 
spinage-juice will give a finer color, but itis as good 
without, boil it an hour in a-basin that will just hold | 
it;, pour parsley and butter over. So 
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. 221). Batter Pudding without Eggs. 


Mix six spoonfuls of flour with-a little milk, a 
tea-spoonful of salt, two tea-spoonfuls of powdered 
ginger, and two of the tincture of saffron. . Mix it 
with nearly a quart of milk, and boil it an hour 
Fruit may be added. 

"222, A cheap Bread Pudding. 

TAKE some pieces of stale bread, and soak them 
well in hot water, then press out the water and 
mash the bread, add a little powdered ginger, nut-: 
meg, salt and sugar, and a few clean currants, mix 
the whole well together, lay it in a buttered dis- 
with a few bits of butter on the top; bake it in a 
moderate oven, and it will be good either hot or 


cold. A spoonful of rose-water will be an im- 


provement. 3 
223. Apple Pudding with Cream. 


r GRATE four large apples, add to them quarter af 
a pound of Naples biscuits grated, a pint of cream, 
sugar to the taste, a little salt, eight eggs well 


Pd ; : br 
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beaten leaving out half the whites. Bake it with’a 


crust round the edge of the dish for an hour, when 


done sift powdered sugar over it. 


224. To make a Plum Pudding. 


_ Pour a pint of boiling milk on a pound of bread-_ 
crumbs, cover it with a plate quarter of an hour, 
then stir well in it two ounces of butter, ‘and sugar 
to your taste; when nearly cold, add four eggs 


well beaten, an ounce of sweet almonds and a dozen 
bitter ones, blanched and chopped small, a pound 


of raisins stoned, a pound of currants, alittle gin- 
ger, nutmeg or mace, and lemon-peel; a@ little - 


ground rice or flour may be added, if requisite, as 


it should be made very stiff; boil it three hours. A 
little candied orange or lemon is an improvement. 


225. Baked Gooseberry Pudding. . 


PuT some gooseberries in a jar and set them over 
the fire in a pan of water till they will pulp ; take 


' ay pint of the juice pressed through a coarse sieve, 
“stir in it an ounce and half of butter, three eggs 


well beaten and strained, a few bread-crambs, or 
four ounces of Naples biscuits, sweeten. it well, put | 


a gente rouud.a dish and nae it. 


226. Rice Pudding wal Apples. 


BOIL six ounces of rice ina pint of milk till ‘it ; 
soft, then ‘fill a dish about half Als of apples p . 
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crust, and bake it. A little lemon-peel. or nutmeg 
may be added. . 


227. Rice Pudding. with Raisins, 


Boi. quarter of a pound of rice with half a pound 
of raisins, two hours; grate a little nutmeg and 
sugar over it; send it to the table with melted butter 
in a boat. i 


228. Baked Apple Pudding. 


» Peet and core ten large apples, boil them as for 
sauce, stir in quarter of a pound of butter till cold, 
beat five eggs and put in, the rind of a lemon 


grated and juice, sweeten it, and bake it in puff | 


paste. 


229. Carrot Pudding. 


Scrape three or four carrots very small, mix | 


them with about half a pound of bread-crumbs, pour 
over this three gills of boiling cream or good milk ; 
when cold, add six eggs beaten to a froth, sugar, 
nutineg, aud a very little salt; bake it an hourin 
puff paste. — %, 


230, Baked Potato Pudding. 


THE potatoes should he first well boiled, then 
freed from the skin, and afterwards put for about half 
an hour in the open air, if dry, or before the fire, in. 


order to let the watery ‘particles evaporate. The — 


Se 
* TY 
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potato-pulp is to be beaten up with milk and €2 88 a 
and then baked. 


231, Almond’ Pudding. i 

Take half a pound of sweet almonds with a fee 
bitter ones, blanch and beat them, half a pound ee 
clarified butter, half a pint of cream, quarter ‘of a 


ponnd of Savoy bisci#ts, the yolks of six eggs am 


half the whites ; sweeten if to Sul taste. 4 
{ 

F : Me 

| 232. Orange Paine q 
“Take half a pound of batter and melt it, half a 


pound of sugar, the yolks of eight eggs, mix all | 
well together with two ounces of candied orange. : 
Put puff paste all over the dish and bake it half an 
hour. 

6 


pee Cheese Curd Pudding. 


~ Por a little rennet into two qu rarts of milk, when 
itis broken put it into a coarse. cloth to drain out 
“all the, whey, theu rab the curd. through a hair siev 
and putto it eight ounces of bread, four ‘ounces of | 
butter, a little mace, the rind of a lemon grated, 4 
and a spoonful of rose-water or orange-flower water, | 
sweeten it, Real four e ges yee well, mix all los e- 
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234, Vermicelli Pudding. 


Take four ounces of vermicelli, boil it in a pint 
of new milk till it be soft with a stick of cinnamon, 
then put in half a pint of cream, a little butter, the 
yolks of four eggs, sweeten it, and bake it in a dish 
without paste. 


235. A Grateful Pudding. 


TAKE a pound of flour and a pound of white 
bread grated, and six eggs, beat them up and mix 
with them a pint of new milk, then stir in the bread 
and flour, and a pound of raisins stoned, a ~ pound 


of currants, half a pound of sugar, and a little | 


ginger ; mix all well together, and put it into a dint 
and bake it. 


236. Eve’s Pudding. 


- TAKE six apples, chop them small, six ounces of 
Beka craniba; Six ounces of sugar, six ounces of 
currants, six eros well beat, a ‘little salt and nut- 
meg. Boil it three hours, and serve it up with 
melted. butter. Bho. ey 


! 


337. Cumberland Pudding. . 


“Bow a pint of mate then mix a little Asay ae 
salt in it till it be about the thickness of hasty 
pudding 5 when cool, add four eggs well beaten, mix 
“it pac togetler, and boil it an hoor anda Aa 


‘ a : er 
od . ‘ 
°: ‘ te 4 hs 
- 
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ie Canes 238. Damson Dumplings. — é eae 


a 
(MAKE a good hot paste, roll it pretty” thin, lay 
it ina basin, and pat in what quantity of damsons’ 
you think proper, wet the edges of the paste, 
_and close it up, boil it in a cloth one hour, and 
serve it up whole; pour over it melted butter, and — 
grate round the edge of the dish a little sagar. 


raat si; 


You may make any kind of preserved fruit 
dumplings the samé way. eee are very good is 
baked. ss 


239. Wanuton Batter Pudding. 


Be. . Bear two eggs very well, put to them about a 
: ‘third of a pint of milk, a little salt, and as much 
flour as will make it a stiff batter, beat out all the — 
lumps, then thin it by degrees with the remainder of 


the milk, boil it an hour, or butter a dish and hake it 


oe i a quick oven. ‘- 
it q ? | x 
240. Yorkshire visable . } ee 


) 


i ax a batter as above, melt some butter in a 

= -dripping-pan, pour in the batter and bake it; when 
nearly enough, lay a little more butter on the top, — 
to help it to perens cut it in squares, and serve” 


it deca 


mit Pearl-B “1s ibis 
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sugar, with a little nutmeg grated ; then put it into 
a deep dish and bake it with brown bread. Take 
it out of the oven, beat up four eggs, mix all well 
together, butter a dish, pour it in, bake it again an 
hour, and it will be excellent. - . 


242. Sippet Pudding. - ; 


Burrer a dish, and put in a layer of bread and. 
butter cut in thin slices, strew over it some cur- 
rants, a little lemon-peel and grated nutmeg, then a_ 
layer of bread and butter, and so on till the dish be 
full, beat three eggs, put to them as much milk as 
will soak the bread, sweeten it and pour it into the 
dish, strew some currants on the top, and put a dish 
over it, or some thin crusts. of bread, before it be. 
put into the oven, to prevent the fruit at the top. 
being scorched. The crusts may be taken off when 
it is nearly enough. A few almonds blanched, and 
cut in small. pieces, candied lemon or orange is’ 
a great improvement. Serve it up with melted. 
butter. 


243. Ground Rice Pudding. 


Take. a pint of milk and put into it six ounces: ant 
ground rice; set another pint of milk over the fire: 
with a little cinnamon in it, when it nearly boils, 
pour in the rice gradually, and keep stirring it till 
it have boiled a few minutes, then pour it out and 
stir in it two ounces of butter ; when nearly cold, beat 
four eggs and put in, some sugar, about a dozen 
hitter almonds blanched and beaten fine, and an 


3 Ay . 
De 


and floured; tie it up close, and let it boil thr 
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ounce of sweet alassende, bake it in a dish, cithen: 
with, or without paste. 


It is a very good pudding without butter and 
almonds. ie 
“et 

244. Bread Pudding. “fe 


f 
Bort a pint of milk with two ounces of butter ‘and 


a little mace, pour it on a penny tea-cake, when 
cold beat it well up with three eggs, two spoonfuls 
of sugar, quarter of a pound of currants, the peel 
of half a lemon grated and a little salt, bake ol 

boil it, if baked turn it out of the dish it. is 


baked i in. )& ie 


245. Tansey Pudding. ‘ 
Put as much boiling cream to four grated: Naples 
biscuits as will wet them, beat them with the yolk 
of four eggs. Have ready a little juice of tansey, 
with as much spinage-juice as. will make it a pretty 
green. Be careful not to put too much tansy in, 
because it will make it bitter. Mix all together 
when the cream is cold, with a little sugar, and set 
‘it-over a slow fire till it grow thick, then take 
off, ‘and, when cold, putit into a cloth, well butter 


quarters of anhour; take it up in a basin, and le 
it stand one quarter, then turn it eatefully out, ar 
pour melted peat round it. | 


ae 
% 
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246. Another Tansey Pudding. 


Scab some grated bread with boiling milk, cover 
it elcse, when nearly cold add spinage and tansey 
vice, sugar and natmeg, beat four eggs very well, 
nix all together; if too thin, stir in a little - flour. 
It may either be boiled or baked. 


247. To make Herb Dumplings. 


Take a penny loaf, cut off the crust, and the 
est in slices, put to it as much hot milk as will just 
vet it, then take the yolks,and whites of six egos, 
eat them with two spoonfuls of powdered sugar, half 
. mutmeg,jand a little ,salt, put, it.to. the bread ; 
ake half..a pound of currauts. well cleaned, pat them 
o;the eggs, then .take.a,handfal.of . the mildest 
etbs, ,gather them so,,equal that the taste of 
me-be not above the other, wash and chop them 
‘ery -stmall, put as .many in as will make a 
leep.green. (do not put any parsley among them, 
1or any other strong herb), mix them all together, ~ 
ind boil them in a cloth, make them about the size. 


f middling apples, about half an hour will boil. 


hem; serve them up with melted butter and sugar. — 
4. 248, Duck Pudding. | 

‘Tax half 4 peck of the docks, frequently called 

asston-docks ; pick off the stalks and wash them 
. _M 


ai PUDDINGS, ,PANCAKES,. &c. ¥ 


clean, half as much mercury goosefoot, if that.cannot 
‘be got, epee may -be substituted, a handful of 
parsley, a’few sweet leeks, wash and chop them 
fine, putin salt, a handfal of oatmeal and six ounces 
of rice, put it into acloth and let it boil two hours, 
For use, take as much as will be necessary, put it on 
a dish with a little salt, pepper, an ounce of batter, 
two tea-spoonfuls of olive-oil and a little cream. It 
will keep many days, when.any part of it may 
be taken and put into a cloth and warmed in 
water. Procéed as above and: it will be as good as 
‘at first. / . : 


i 249. Green Codling Pudding. fe 
'ScaLp some codlings as for a tart, rub them 
| “through a sieve with as much juice of spinage as \ 
make the pudding green, add four eggs well beat 
quarter of a pound of butter, about two ounces: of 
bread-crumbs, a little lemon-peel chopped small ; 
“if the codlings. be not sharp, a little lemon-juice 
. “nay ~be added, | “pat a Pabbeieh round the dish | and 

; “bake ce iy ae a | 


: is | 2502 Gooseberry Pudding. ih ae 


cs “ScALD a “quart of green gooseberries, rub thea 
“through asieve, stir in them quarter of a pound of 
butter, sweeten it, add two or three Naples: bis 
_ eutits, four eggs well beaten, mix it well, bake, ith 
an hours yt { 
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251. Sago. Pudding: 


Bora pint and a half of, new tnilk” with four 
spoonfuls of sago, clean washed and picked, lemon- 
peel, cinnamon, and nutmeg ; sweeten to your taste, 
then mix four eggs ; put a paste round the dish, and 
bake it slowly. 


252. Yeast, or Suffolk Dumplings, 


“Maxe a very light dongh with yeast, as for 
bread, but with milk her of water, add a little 


salt; let it rise an hour before the fire: twenty “ 


minotes before you serve it up, have ready a large 
stew-pan of boiling water; make the dough into 
balls, the size of a middling apple, throw them in, 
and boil them twenty minutes; if you doubt their | 
being enough, -stick a clean fork into one, and if haem ee 
come out clear it is done. ae 


When you eat them, tear them apart on the top | 
with two forks, for they become heavy with their 
own steam, Hat them immediately with melted butter 
and sugar, or common pudding-sauce. . 


253.°An excellent Lemon Pudding. 


‘MB the Halk of four eggs, add four ounces s of 
white sugar, rubbing some of the lumps on the. rind 3 
of a lemon, to my out the essence; boil the rind 
ull it be soft, changing the water to free it from 
bitterness ; then beat it in a mortar with the 
Juice, of the lemon, mix all with four or five 


i 


_ # 
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re 


ounces of butter warmed ; put. a paste into a shalfo ; 
dish, nick the edges, and’ put ‘the above into 
When served, turn the pudding out of the dish, 


254. Lemon Pudding. Ape a 

Do « Ii 

TAKE quarter of a pound of sweet almonds’ blanely 

and beat them, half a pound of sifted loaf-sugary, 

eight yolks of eggs and five whites, beat them very. 

well and put them to the sugar and almonds, melt 

quarter of a pound of butter and put in, grate in. the” 
rinds of two lemons and squeeze in the juice, “if the 
~ lemons do not yield much juice take three. Pat. 
mf pasta round the dish and bake it half an ‘hour. 


‘ ge 4 Ee) : 


255. Princess Charlotte? s Lome Pudding. - 4 


4 “4 


be Bin half a pound of loaf-sugar, ‘and half, | 

PRE | 

pound. of fresh butter into a. saucepan, set, it over 4 
- slow fire till both are melted, stirring it well as i 
oe ‘ig very liable to barn, but do not let it boil, pour 
Rees WW into a@ basin and grate the rind’ of a- lemon into ‘it. 
- dnd leave it to cool; have” ready two spunge-biscuits 
~ soaked in quarter of a pint of cream, bruise ‘them 
. fine and stir them into the sugar and butter ; beat the 
. yokes of tei and the whites ‘of five ego's: with — ‘| 
a little salt, squeeze in the juice. of the lemon, an 
mix it, well i in; lay a puff paste in a dish, strew., 
with pieces of candied lemon- peel, putin the pudd 
and bake it three quarters of an hour in. a moder 
oven. “Sift fine sugar over it, 
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; | i 256., An Orange ov: Leraon: Pudding. . | 


. MeLp quarter of a pound of butter, and pour it on 
2 erates Ny : 

two ounecs of grated breads Grate in the yellow 
tind of two large lemons, or Seville oranges, and 
Squecze in the juice. Put: in the yolks: of six eggs, 
and four whites with sugar to the taste. Bake it: 
ima dish lined with puff paste, in rather a quick 
oven. : wat , 


267. Apricot, Gooseberry, or Apple Pudding. 


Por the fruit iu a jar, set it in a saucepan of 
water onthe fire till it will pulp through 4 colander; 
to a pint of pulp put the yolks of six eggs, the 
whites of four, quarter of a pound of butter mel 


* 


three spoonfuls of rose-water and sugar to the ta 


Pour a pint of warm milk ona pint of grated = 
bread, stir in it two ounces of butler, when nearly 
cold add five egos well beaten, aJittle grated femon 
veel, sngar to the taste, and two table-spoonfuls éf 


tange-flower water; bake in small cups buttered) © 
1alf'an hour. Quarter of a pound of currants, and 
vandied orange or lemon may be added, if approved: 


Soe 
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259. ‘Rive Pudding with Feuit. tas 


soGpauieuil the rice with a very ‘little chill crane . 
fire, then mix fruit of any kind with it, currants, 
gooseberries scalded, pared and quartered apples, 
raisins, or black currants; put one egg into t 
rice, boil it well, and eat it with sugar. i 


1 yes F ae 


4 nig Oo A Dutch ah or Stage 


ia? 


ne fi of yeast, add one ay of Ey ane 
quarter of a pound of sugar beaten and sifted.” 


‘Thisis a very good pudding hot, and eter soa as 
a cake when cold. : 


a 261. A Dutch Rice Pudding’ 


2 @0aK four ounces of rice in warm water half 
néur, drain, and throw it into a stew-pan, with h 
a pint of milk, half a stick of cinnamon ; simm 
: them till they be tender. When cold, add fo 
whole eggs well beaten, two ounces of butter melte 
in a tea-cupful of cream, three’ ounces of sug 
quarter of a nutmeg, and a good piece of le 
peel; put a light puff paste into a mould or 
and. bake it ina quick oven. 
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262. Raspberry Dumpling. 


| Mae a good puff paste, roll it, pied over it 
raspberry jam, roll it up, and boil it a ‘full: hour ; 
ent it into five slices, lay it on a dish and pour melted 
butter round if £003 


‘ea 


263. Apricot Pudding. 


- Parr ten or twelve apricots, scald, stone, and 
bruise them, with some of the kernels, puta pint of 
boiling cream to some white bread-crambs, when 
cold, add the yolks-of four eggs, sugar to the Wai 
bake it half an hour with puff” paste. , 


264. Small Pe, Puddings. 


“Taxkt' a pint of cream, boil it, let it stand till it 
be cold, then add the yolks of five or six eggs and. 
half of the whites, two spoonfuls of flour, a little 
femon-pecl or nutmeg, Bake them in small cups 
half an hour ina slow oven. Just before you set 
them in the oven, melt quarter of a hn ont of. bai 
besa sh ol itin. Kae 


265. Cheesecake Rice Pudding. 


pi ae quarter al a pound of ground rice, in a pint 
of, milk, over the fire till it thickens but not till it 
boils, stirring it constantly ; put it in a basin with 
quarter ofa pound of fresh butter, stirring it till the 
butter is melted ; throw a thin cloth over it and let it 
‘stand till the next day, then add three eggs well beaten, 


~ thicken, but do not let it, boil stirring it. briskl 
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sugar, salt and uulmeg to the taste, two spoonful 
of rose-water or orange-flower water and quarter of a _ 
pound. of (currants deaned and well dried. Bake” it 
in.a dish or patty pans lined with puff paste. 


266. Arrow-root Pudding. | ra 


arrow-root, previously mitted smooth with a little 
cold milk, set it on the fire and let it boil, constantly 
stirring it; when cool add three eggs, a few bitter 
almonds blabohied aud beaten, lemon-peel and.sugar) 
bake it one hour in a moderateoven. 9 


To a pint of boiling milk, add two ounces >| 


267. Boiled Arrow-root Pudding. 


SET a pint of milk on the fire, mix two ounces of — 
arrow-root witha little cold milk quite smooth like” 
starch, when the milk is near boiling pour il upon 
the arrow-root stirring itall the time, return it into 
the pan.and set it qn the fire a few. minutes 1 


when cold add three eggs well beaten and a litt 
salt, boil 1 an hour in a buttered basin. Serve. it-up 
with melted yan and Pua eOteD ye - 


268. Boiled ground Rice Pudding. 


| SET a pint. and half of new milk. on the: fire; 
mix six ounces of ground rice into.a smooth ba 
with half a pint of cold milk ; add) this to the ot 
milk’ when it. is. scalding: hot, "andi stir them over 
fire till pretty thick, then.pour it into a basin, le leay> | 
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| 
ingabwncovered till’ nearly: cold; sweeten it to the 
laste, add.a little salt, and four eggs well beaten. 
Boil it an hoar and a balf in a basin well battered. 


269. A whole Rice Pudding. 


STEw quarter of a pound of rice very gently ina 
pint and a half of new milk; when the rice is tender 
pour.it into a basin, stir ina piece of butter, and 
let it stand till quite cool, then putin four eggs, a 
little salt, some nutmeg and segar, Boil itvam hour 
ina basin well buttered. 


— 


270. A Bread Pudding for Baking. 

Pour quarter of a pound of batter to a_ pint, of 
ream, or new milk, set it on the fire stirring it.all 
the time, as soon as the butter is melted, stic in it 
ys much stale white bread rated as will make é 
moderately thick ; put ii thie exgs well beaten, 
little salt, nutmeg or mace, and some moist ‘aig 
butter a dish and bake it three quarters of an hour, 
Half a bg of currants may be added. 3 


271. An Almond Pudding. 


“Branca half a pound of sweet almonds, ana a eae 


ew bitter ones; beat them in a marble mortar, - with e 
range-flower water, add the riuds of two lemons 
vated, quarter: of: a ponnd of batter melted, six 


i N 
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yolks ‘of eggs “and four whites, four. spoonfuls” a 
cream ‘with : sugar to the taste ; bake it half an Hour Wey 
in puff paste, or butter cups and fill them mle é 
aud bake them. 


272. A Biscuit Pudding. 


ScaLp a pint of cream or new milk, and pour it 
upon quarter of a pound of Naples biscuits, vital 
let it stand tll cold, then add two spoonfuls of pow 
dered sugar, ii a ater of a some orange- ] 


four yolks of exys ‘2 ee whites well beaten, with. F 
a little salt, mix all well together, butler a basin — 
and dredge it with flour, put in the ingredients and — 
boil it one hour, sift fine sugar over it and serve ‘a 
Up with melted hutter. pass 


273. A George Pudding. 


Bort very. tender a handful of whole rice ina 
small quantity of milk, with a large piece of lemou-_ 
Peel: let it drain, then mix with it a dozen good- 
sized apples, boiled to pulp as dry as possible ; - add ; 
a Gales of sherbet, the yolks of five egus well beatew Ms 1e 


toa very strong froth, and add to the other i i al 
dients ; fill the mould, and bake it of a fine vail 
color; turn it out of the mould when served up, | 
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make a sauce for it with a tea-cupful of sherbet, 
soine sugar, the yolks of two eggs, and a bit of 
butter the size of a walnut; simmer without boiling: 
and pour it to and from the saucepan till ofa proper 
thickness, pour it on the pudding or serve if in a 
boat. 


274. A Charlotte Pudding. 


Curt as many thin slices. of bread as will cover 
the bottom and line the sides of a baking dish, but 
first rub it thick with butter; put apples, ent in 
thin slices, inio the dish, in layers till it be full, 
strewing sugar and bits of butter between. In the 
mean time, soak as many thin slices of bread as 
will cover the whole, in’ warm milk, over whieh lay 
aplate, and a weight to keep the bread close on. 
the apples: bake it slowly three houts. To a_ 
middling sized dish use half a pound of butter in the 


whole. *% 


275. Light German Puddings. 


- Mexr ttre ounces of butter in a pint of ereain, 
Act. it stand till nearly cold, then mix two ounces’ of 
fine flour, two ounces of sugar, four yolks and two 
whites of eggs, and a little rose or orange-flower 
waler, bake in small cups buttered, half an hour ; ; 
torn them out of the cups and serve them up ‘the 
moment, they are done. | 


ee 
: 
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oe 

276. A Carolina Rice Pudding. x = 
Wash quarter of a pound of whole rice and stew | 

it gently in a pint of milk till it is pretty thick, | 

then pour it into a basin and fet it stand to cool, 
put to ita small tea-spoonful of beaten cinnar mmol, 

some grated nutmeg, the rind) of a lemon grated, 
four large apples pared aud chopped small, two e; ggs 
and sugar to the taste. Mix all well together, tie 
it tight in a cloth, and boil it an hour and a 
quarter. Cau 


277, A Custard Pudding. 


~ Take, two large spoonfuls of sifted ground rica 
or rice flour, put to ita little salt, six egys well | 
heaten, some nutmeg grated, sugar to the taste, an 
a pint of cream or new milk, stir it well, put itt 
a cloth well floured, and boil it three quarters of an 
hour, move it about some minutes after it is pat 
the pan. 


378. A Quince Pudding. 


Wiel avderod sugar, ‘iid | a little Tide git 
cand cinnamon, a little salt;° beat the yolks oF 
eggs and stir a pint of cream to them, mix { 
with the quince and bake it in a dish with’ a- pe 
paste, rouad the edge three quarters of an hour in @ 


\ * 
bs 
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moderate oven; when done enough sift powdered 
sugar over it. 7 


wes 279, Cottage Pudding. 


‘Take any odd scraps of bread, cut them sinall: 
add pour on them. as much boiling water as will 
soak them weil. Let it stand till, cool, then 
press it out., and mash the bread smooth with the 
back of a spoon. Supposing the quantity of this 
to be a quart, add to it a tea-spodnful of salt, two 
lea-spoonful of ground, ginger, some moist sugar, 
and quarter of a pound of currants. Mix all well 
together, andlay itin adish well buttered. Flatten 
down witha spoon, aud jay some pieces of butter on 
Le top. Bake Win a moderate oven, and serve it’ 
het, When cold it will tura out of the pan and eat 
like: goud nplain cheesecake. 

Sf 

280. A Pippin Pudding. 

Bi to.a pint Avant orca enough ‘ol crated bis- 
cuit or French rol] to thicket it, grate in some nutmeg, 
cut in some candied orange peel, sugar to the taste, 
and twelve eggs well heateri with a litile salt. Lay 
a put paste into a dish, and slicein twelve pippins 
upon it, laid in a regular layer. Pour in the other 
ingredients, and bake it for three quarters of an 
nour. Serve it up with piety hemi sugar sifted on 
ne iat aah P a 


7 
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281. A Plum Pudding. | i 

ihe 

Rus quarter of a pound of butter in theese quar- 
ters of a Eaters of flour, three 2 he of a ae 


This pudding is very good without eggs, - 
up with only as much milk as will make it up < 
stiff, and leaving out the sugar. | 


282. Lady Heathcote’s Apple P adding 2 ; 


Pur three large apples into an earthen pot, and 
them coddle till they will pulp througha colande 
grate into the pulp the yellow rind of a lemon : 
squeeze in the j juice, put in two large spoonfuls of 
grated bread, six ounces of butter melted, sugar to 
the taste, and six eggs well beaten: bake it igs 
dish with puff paste under it. 


283. A Rice Pudding with Cream. “a a 


| Stew quarter of a pound of whole rice in water 
till it is tender, pour off the “Aoi and set over t 


till it is scalding hot : pour it into a basin, and stir 
a piece of butter ; when cold, add quarter of. a 
of cream, the yolks of five eggs, and the white 
two, nutmeg and sugar to the taste. Boil, 
cloth three quarters of an hour, 


PUDDINGS, PANCAKES, &e. _ 103 


284. Butter-milk Curd Pudding. 


Tuan three quarts of new milk, warm from the 
w (or made milk-warm), with a quart of butter- 
Ik, drain off the whey through a sieve, and when the 
rd is dry, pound it in a marble mortar with quarter 
a pound of butter, half a pound of fine sugar, an 
ince of sweet, and two or three bitter almonds, and 
lemon boiled tender; when these are well. beaten 
d mixed together, add two ounces of grated bread, 
little salt, a tea-cupful of thick cream, five eggs 
th but half the whites well beaten, and a glass of 
se or cowslip sherbet, stir it well and bake it in a 
th or cups well buttered, turn it out and sift sugar 
er it. . 


285. Macaroni Pudding. 


ind the edge of a dish, and lay a layer of the 


caroni, and then a layer. of preserve, such as 
mY Soy 1 ME ogee: bs ek? 
oseberry-jam, or raspberry, orange or apple mar- 


ee fc the remainder of the macaroni over’ 
re “ i ny ee aes ; gdp yy 3 p Biced 
L bake it in a moderate oven. Sift sugar over it 


2 re 


bow] with six ounces of batter, pour a pint of seal 


of sugar, six eggs well beaten, a little “mace 


“it in cups or patty pans well buttered three quarte 


a boat. 


batter and Keep it on the fire 4ill it th 
“hat not till it boil, stirring it all oe time. Vi 
of a proper. nek ueee, pour it into a basin ¢ 
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936. Cheshire Pudding. 


Make a crustas for any other fruit ‘pudding, 
jt out a good length rather thin; spread it w 
raspberry-jam or any other kind of preserved frui 4 
roll it up and wrap it in a cloth; tie it tight at’ ea 
end and boil it according to the size. Or bo 
without frait cut in slices and lay preserves upon | 


987. Parlour Puddings.. © > ©" 


SLick half, a pound of white bread, put it in 


ing hot milk upon it and let it stand uncovered ; win 
phy work it well with a spoon, then add six oune 


nutmeg, and grated lemon-peel, alittle salt and 
a pound of currants well cleaned ‘and dried. Bal 


of an hour; then turn them out on a dish a 
serve them up with melted butter or sweet sauce 1 


288. A Scalded Pudding. hee P i 


From a pint of new milk take ont enoug 
mix three large spoonfuls of flour into a smo 
hatter. : Set the create of the milk on_ ei 
fire, and when it is scalding hot, pour in 


eee 


it stand to cool; Ahen, put in fogs well 


# 
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zgs, a little sugar and nutmeg. Boil it an hour in 
basin well buttered. 


289. d Potato Pudding. 


TAKE a pound of potatoes, after they are boiled 
ad peeled, and beat them in a marble mortar, with 
alf a pound of butter. Boil an ounce of lemon- 
eel, and beat it in the mortar by itself. Mix the 
‘mons with the potatoes, add to them six yolks 
f eggs, and four whites, with sugar to the taste. 
‘at it into a dish with a crust round the edge, and 
ake it in aslow oven. 


290. A baba Bolato Pudding. 


To half a pound of boiled potatoes beaten in a 
iatble mortar, with two ounces of butter, add quarter. 
fa pint of cream, the rind of a lemon grated, 
ad the juice strained in, sugar to the taste, two 
ices of almonds beaten with orange-flower water, 
me candied orange-peel cut thin, and the yolks of 
x eggs well beaten with a little salt. Bake this in 
dish, with a’ puff crust round the edve of it, for an 
our, i a moderate oven.. Sift powdered sugar over 
before it. is sent to table... 

291; Batter Pudding, without Eggs. ‘ 
Mix a pound of flour with a pint of milk, beat it 
ll quite smooth, and adda little salt and powdered 
inger. Boil it in a cloth an hour and a half, — 
inger beer may he used instead of milk. a 

o 


Pe 
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292, Drop Dumplings. | ?. 


~Haur a pint of milk, two eggs, a little salt, and 
flour enough to make a very thick. batter. Havea 
pan of water boiling very fast, and drop the batte 
into ita large spoonful at once, about three minute 
will boil them. Take them up with an ‘egg ‘slice | 
that the water way drain from them, eat them he 
with cold butter. all 


293. Plain boiled Bread Pudding. 4a 


Grate white bread enough to fill a pint measur 
pour upon ita pint and a half of new milk made 
scalding hot, and let it stand uncovered till co 
Work this smooth with a spoon, put in sugar to th 

taste, and three eggs well beaten with a little salt. 
Boil th's in a basin well buttered, for an hour and a 
quarter. r Ee 
j lt is very good baked. 


994. Carrot Pudding. | 


WasH and scrape some carrots, and boil them 
very tender ina good deal of water, take off the: 
part, and rub half a pound of the middle part throug 
a sieve. Add to it four ounces of butter melied, he 
a pound of grated white bread, half a pint of. cre 
alittle salt, six eggs well beaten, sugar to the ta: 
a wine-glass of orange-flower water, and some ¢ 
died orange or lemon-peel cut thin. Bake it half é 
hour in a dish with puff paste round the edge. 
fine sugar over it before it be served up. 


¢ - 


~ 
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295. A Spoonful Pudding. 


“A spoonfol of flour well beaten up with a spoonful 
of cream or milk, one egg, a little salt and a little | 
vowdered ginyer, boif it half an hour in'a cap well 
ruttered. 


rill Oxford Dumplings. 


_ Take two:ounces of erated bread, four ounces of 
yutter, four ounces of currants, two large spoonfuls of 
lour, a dessert-spoonful of grated lemon-peel, a Jittle 
vximento in fine powder, Mix with two eggs and a 
ittle milk into five dumplings and fry them in butter 
»f afine yellow brown. When made with flour instead 
if bread, only half the quantity, they are very good. 


297. Bread Pudding. 


Take a loaf of white bread cut a hole in the bottom 
uld as much good ilk as it will soak up, tie itina 
loth and boil itan hour. [t may be improved by 
irst boiling the miik with alittle cinnamon in it and 


vhén cold add two or three eggs before it is poured 


pen the loaf. Serve it up maith melted butter or 
weet sauce. | 


rat 


298. Cottage Puddizg. 


Two pounds of potatoes pared, boiled and mashed, 
ne pint of milk, three eggs, and two ounces of 
ugar, mix them well: together. with a little salt ; 
ake it three quarters: of an hour. “he 


a 


ie floured cloth. 


Po tee 301. A common Rice Pudding. 


« 
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299. Nassau Pudding. 


put eight yolks aud four whites of eggs in a pal 
with quarter of a pound of butter and SIX ounces | 
lump sugar braised, stir them together on a slow 
ten minutes 5 when cold: se it in the dish and bake 


300. Boiled Curd Pudding. 


Rus the curd of twovallons of milk well drain 
through a sieve, mix with it six well-beaten eggs, 
litle cream, two spoonfuls of orange-flower wat 
a little pounded mace, three spoonfuls of brea 
crumbs, three spoonfuls of flour, currants and raisi 
half a pound each: boil it an hour in a thick we 


_ Wasu and. pick quarter of a pound of rice, put it 
in a dish with a quart of milk and some sugar, a 
little butter may be added buat it is very good 
without. Yeti 


302. Another very good Rice Pudding. : 


_ Wast and pick half a pound of rice, putt 
three pints of new milk and a pinch of salt, ba 
till the milk is all absorbed, take off the skin, b 


* 
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ooden spoon, put it in the oven a few minutes, then 
turn it out on a dish and serve it with melted butter. 
Currant-jelly or preserved -fruit of any kind may be 
éaten with it. 


4 303. Black-Cap Pudding. 


») Make a fine smooth thin batter of a pint of milk, 
three well-beaten eggs, a litile salt and good fine 
flour; add about six ounces of currants, boil it in 
i buttered basin an hour; serve it up with melted 
butter. } 


304. Oatmeal Pudding. 


Pour a quart of boiling milk over a pint of the 
best fine oatmeal : let it soak all night; the next day 
add two beaten epys, and a little salt, butter a 
basin that will just hold it, cover it tight with a 
floured cloth and boil it an‘hour and a half. Eat it 
with cold butter and salt. When cold slice and 
oast it, and eat it as oatcake buttered, 


305. Hard Dumplings. 


Mix some flour witha little salt into a stiff. paste 
“ither with milk or water, make it up into balls. with 
\ little flour, throw them into boiling. water -and boil 


hem halfan hour. They are very good eaten with | 


‘old butter. A few currants are a very good addi- 
ton, but they require boiling fifteen or twenty 
hinutes longer. are bitin fy 


t 


hg t 


afd 
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306. Puddings in haste. are ? 


flour. Throw them into a pau of boiling watery, 
when they rise to. the top they are enovgh; abou 
twenly minutes is the time required. Serve with 
sweet sauce. 
‘They may be made as New College Puddings by 
adding sugar, nutmeg, and some candied orange, 
- niade up into balls the size and shape of a goose-egg 
and fried in butter over a slow fire anice brown. 


307. Quaking Pudding. 


- Mix apint of cream or very good milk gradual 
~ to two spoonfuls of flour, beat it quite smooth, add 
_ it five we!l beaten eggs, a little salt and sugar, st 
it into a basin well buttered for an hour and a ha |! 


iat 


-.», 808. Boiled Batter Pudding with Fruit. 


_ Bear the yolks of five and the whites of 
| e388, add a few spoonfuls of new milk to be ta 
from a quart (the quantity to be used), and a 
of salt, mix in six large spoonfuls of flour and be 
0 fe quite smooth, add the remainder of the milk b 

grees; put in the fruit, such as prunes, French plums) 


es 
at 
o 
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‘Qisins or oartanth and pour it into a basin well-but- 


ered and then dredged with flour. 


These puddings are very good baked, with fresh 
rhits, but only two eggs put in the batter, a quart of 
nilk, four spoonfuls of cream and a tea- spoonful of 


powdered ginger. 


309. 4A Bread Hasty Pudding. 


Sera quart of new milk on the fire, and, when 
ealding hot, put in grated bread, till it is about 
he thickness of common hasty pudding. Beat’ 


he yolks of two eggs with a little salt; take out - 


i few spoonfuls of the milk before you pik in the 
read to mix. with them. Add this. to the rest, and 
tirit over the fire two or three minutes. It mast 
ever be suffered to boil. Eat this with sugar, or 
ngar- and cold butter. It is very good withoat 
he eggs, 


310. Flour Hasty Pudding 


Beat the yolks of two eggs with half a pint of 
old new milk, and a little salt. Stir this by a little 
tatime into flour and heat it to a very smooti 
atfer. Set a pint and half of milk on the fire, ard 
hen itis scalding hot, pour in the batter, stirring 
| well. that it may be smooth and not burn, let it be 
ver the. fire “till it thickens, but it must not boil. 
‘our it ont ‘the moment it is. off the fire. This eats 
ell with. cold butter and sugar, and a little vinegar. 


we pat meal used with the flour, an equal quantity 


a eee 
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of each, makes this a very wholesome puddin ; 
This is very good without the eggs and boiled ; 
few. minutes, .: hese Race “$ 


“SLL, Cowslip Pudding. 


‘Cor and, pound the flowers of half a peck of co: 
slips, add quarter of a pound of Naples biscuits 
erated, three gills of thin eream, boil them a “Titth } 
then beat six eggs with a filtle rose-water swee 
ened; mix all together, butter a dish and pour itd 
Bake it, and when done, sHt fine sugar over. ite 


312. A Quaker’s Bede ee 


; “Two. pounds of potatoes boiled and mashed, or 
eS pound of flour and a little salt mixed well toget 
‘nto a stiff paste, tie it ina cloth a little wet. al 
dusted with flour: boil it two hours, A little but 
mashed in the potatoes and a few raisins are an it 
provement. Serve it up with sweet sauce. 


~ 313. gee Pudding. 


eral ade salt, put il in some green. Aired 
darberries, and either a few large spoonfuls of sw 
vice or bread-crumbs, add. some butter broke 
= small pieces, mix it well with the yolks of four e 
well beaten. Wrap it up ina large. cabbage 
tie, it in a cloth, and boil it.an hours. Lian ae a 
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314. Spinage Pudding, 


Pick and wash quarter of a peck of spinage, put’ 
| in @ saucepan with a little salt covered close, when 
oiled tender throw it into a sieve to drain; then chop 
| and mix it with some grated bread, half a pint 
f cream, a little nutmeg, salt, and two ounces of 
ielted butter, add four well-beaten eggs, set it on 
he fire till it thickens ; then wet and flour'a cloth, 
eit up and boil itan hour. Pour melted butter and 
ift fine sugar over it. |*’ 


315. Another Spinage Pudding. 


A pint of grated bread, three ounces of butter 
ut in small pieces, half a pound of currants, sugar, 
utmeg and salt; mix all together with half a pint — 
F spinage-juice, three spoonfuls of eream and three 
388, boil it an hour and a half in a basin well ~ 
uttered. | Lif aie 

; ws 


816. A Christian’s Plum Pudding. 


Rvs half a pound of butter into a pound of flour, 
Id a pound of currants, a pound of raisins stoned eee 
id cut a little, the grated rind of a lemon, foor ~~ 
ell-beaten eggs, mace or nutmeg, two ounces of : 
tndied orange sliced, a little salt, and as little milk =~ 
wall make it up quite stiff: boil it in’a floured we 
oth four hours. Serve with sweet sauce, = | eae 
‘This pudding will keep several months, boiled six 
urs if kept tied up in the cloth and hung up folded 


4 
hy 
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ina bneet of cap- paper to keep out the dust aft é 
it is cold. When to be used it. must Bie: a f full 
hour. 

’ i BS oat ‘ 


317. Gvibati Rice Pancakes. based fia 


— Sera pint of new milk on the fire, and La 
scalding hot stir into it three ounces of ground 1 r 
mixed up. with quarter of a,pint of cold, roilk, ; keep 
on the fire till it thickens, but do not let it boil, p it 
it into a basin to cool, stirring in quarter of a pou 
of butter: when cold add some sugar, salt, ‘pow: 
dered cinnamon and four eggs well-bedten; fry them 
to a nice light brown ; and sift sugar over ‘them. * 


318. Potato Fritters. 


To! halfa pound of potato scraped aftens it is 
boiled, add a large spoonful of cream, four eggs. 
beaten, alittle salt, half a spoonful of lemon-j 
a wine-glass of sherbet, and a little nutmeg” gr 
beat these to a light batter.and fry them jin b 
the usual size of fritters: serve them Up lige sugal 
| pitted 6 over ine A : 


319. Apple avatars s 9 


To quarter of a pound of Aburs add baits i 
1 ach of scream or new» yevina a little, we anc 


8 4 how 
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\pricots, peaches, pears, peeled and sliced may be 
ised . instead of apples ; preserved fruils also of a 
olid kind, may be. cut into proper-sized. slices and 
sed in the same way. The batter may be made 
vith a pint of ginger-beer instead of milk, and as 
auch flour as will make rather a thick batter, two 
ances of butter melted and put in, three eggs and a 
ittle salt. . 


» —. .., 820. Common Pancakes. 


_ BEaT two eggs.and put to them a little new milk 
aken from a pint, a little salt and three large spoon- 
tls of floor, mix it to a smooth batter, then by 
legrees add the remainder of the milk : fry them in 
utter of a nice brown. They will be very good 
vithout eggs, made with ginger-beer instead of 
Sie oiider i) 

Haoogs 321. Cream Pancakes. 


“Por an ounce of butter into half a pint of cream, 
et it on the fire till the butter is melted, then mix 
t-gradually into two spoonfuls ‘of flour, add the 
olks. of two eggs, a little nutmeg and salt ;_ fry 
hem in a small pan: a small piece of butter’ may be 
ubin the pan when the first is fried. ase 
‘ot _ 822. Apple Fritters, 

“Mix batter as for a pudding; only rather thicker, 
hop some’ apples small, and put them: in, fry them 
1 oil or butter; a large table-spoonful will make 


_ 
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them a proper size. Another way of making then 
is to cut the apples (when pared) in slices, aiid dip” 
them in a thick batter and fry them. The a pples- 
should be of a good baking kind, or they will eat 
uard. Sugar and butter may be eaten with them, 


Currant fritters may be made in the same manner, | 
+i ‘Lar i 


323, New-England Pancakes. 


sugar and cinnamon. Serve up six or ple, ae 
oS : Clro¥e | 
once. 


and fry them. Serve them up with white sug 
grated over them. Lemon-ptel and a spoonful ” 
of orange-flower water may be added to the batters” 


325. Rice Fritters. 


Boi. quarter of a pound of rice in milk till it t 
rather thick, then mix it with a pint of good r milk 
four eggs, some sugar, cinvamon, nutmeg, six ounce 
of currants, a little salt, and as mach flour as 
‘make it into a thick batter. ‘Take a separate spoo 
for éach fritter, fry them in butter to a lighit:h 
f chic! them up witlr white sugar sich diy thet # AA 
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Hf Bi 326. ainsty Fritters. 


“Taxe half a pint of ginger- -beer and stir into it by. 
legrees, a little flour, put in a few currants or chop-. 
ved apples, beat them up quickly, and fry them in 
butter, drop a large spoonful for each into the pan, 
akiig care ihat they do not stick together, tarn 
hem, aud when they are of a fine broirtr, iri them 
in a dish and strew sugar over them. 


327. Dish of Rice and Apples, 


Buiancen Carolina rice, strain it, and set it to 
oil in milk, with lemon- peel and a bit of cinnamon. 
Let it boil till the rice is dry ; then cool it, and raise 
t fim three inches high round the dish; haviny. 
eed the dish where it is put; to make it stigk. 
Chen egg the rice all over. Fill the dish half-way 
ip with a marmalade of apples; have. ready the 
vhites of four eggs beaten to a fine froth, aud put 
hem over the mabinaldda: then sift fine sugar over 
t, and set itin the oven, which should be hot hore 
8 give it a beautiful color. 


fi : 328. Tansey Fritters. 

Pour a pint of boiling milk on a pint of bread- 

rambs, let it stand an hour, then add tausey-juice - 
othe taste, and some spinage-juice, the grated rind 

f half a lemon, the yolks of four e¢es well: -beaten; 

bik all well together atid put them into a stew- -))afi 


we, 
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with three ounces of butter, stir it over a slow fire 
till fite thick, them pour it out and Jet it stand Lage ) 


sift sugar on them. cA 7 


329. Buttered Rice. 


Wash and pick some rice, drain, and put it with) 
some new milk, enough just. to swell. it, over th 
fire ; when tender pour off the milk, and add ab 
of butter, a little sugar, and pounded cinnamon 
shake it, that it do not burn, and serve. . 


330. A Supper Dish. } + ie 


, 
on 


Wash a tea-cupful of rice, and boil it in, amilk. till 
tender; strain off the milk, lay. the, rice ‘in little | 
heaps on a dish, strew over them, some finely | poy 
dered sugar and cinnamon, and put warm sherbe 
and a little butter into the dish. | 


Sweet Omelet. dt 4aR0 by: 


Toa. ill of cream or good milk put. four wel 
beaten eggs, sugar, nutmeg or cinnamon, anda ‘smi 
pinch of salt. Fry it to a nice light brown on a 
fire, sift fine sugar over. | 


' 332: Spanish Puffs. 


~—* 
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water for ten minutes ; let it cool, then add’ to’ it 
three eggs well-beaten, and shake in’ three ‘large 
spoonfuls ‘of flour, beat them well together, then add 
three more eggs and simmer the whole over the fire 
til it thickens almost to a paste: melt some butter 
inafrying pan, drop them in with a tea-spoon and 
fry them to a delicate nice brown. 


1. 


333. Pudding Cakes. 


aad who: 


Por four yolks and two whites of eggs toa pint 
of milk, mix with it half a pint of bread-crumbs 
grated fiue, a little nutmeg, six ounces of currants, 
quarter of a pound of butter melted, a little salt, and 
flour sufficient to make it of a moderate thickness ; 
fry them the size of a fritter. 


334. Rice Pancakes, 


Stew half a pound of rice till very tender in as 
much water as will keep it doing properly, let it 
stand uncovered till cold, then mash it very fine 
and put to ithalf a pint of scalded cream, two ounces 
of butter melted, quarter of a pound of flour, a little 
saltand nutmeg or ciunamon, five eggs well-beaten, 
fry them in pancakes or fritters and sift sugar over 


them. It makes a nice pudding either baked three ” 


quarters of an hour, or boiled one hour. 
von 


335, Apple Pancakes. 


. 2 
bay <4 


Pare and cut some apples in thick slices fry them 
in butter to alight brown, keep them as: whole as pos- 


Me 
4 


Be _ mix all together, then put to them the gooseberrie 


. usual thickness for Penner aad fey Soom, the ap 
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sible, when tender; take: ihem out, melt some butter 
in the pan and put in some batter as for a pancake, | 
then puiina layer of apples, then a little more batter, | 
fry .ibem.to.a nice brown and strew sleet on Fe 
pancake, oe 


) 


336. “Ale Tanscys 


Pare and slice. some apples thin, fry. them i In 
good butter, beat four eges with six spoonfuls 
cream, some rose-water, sugar and nutmeg, stir the 
together and pour it over the apples, fry it to a nice 
brown then turn it carefully. Serve it up with fine 
sugar sifted over it. | 
337. Gooseberry Tansey. 4 * 
| _Mewr some good butter in a frying-pan, wil ina 
quart of dooseberriay: fry them till tender and mash 
them, beat six yolks of eggs and three whites, sugar | 
to. the taste, four spoonfuls of cream, four large’ 
spoonfuls of bread-crumbs, three spoonfuls. of flour, | 
| and. set them in a saucepan on the Fre to hehe 

ee then fry them in fresh butter and sift SHEA on a | 


338. Bocking vs, 


Mx three ounces of Bish Wheat flour, with a ‘te 
— eupful of warm milk, and a-spoonful of yeast, | 
rise an hour before the fire, then add four eggs 1 
beaten, and as much milk as will make the batter 
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339. Rice Fritters... 


‘Boit the rice in milk, put in alittle cinnamon, and 
he peel of a lemon, sweeten it with sifted sngar ; 
when the rice is done take out the lemon-peel and 
cinnamon, and stir a piece of butter in, add four eggs, 
ind a little nutmeg ; butter a pewter dish and. spread 
ihe rice on it; when cold, cut it out with a catler of 
what shape you think proper, then dip the rice in 
seaten egg, and frv them in butter a nice brown. 


Serve them up with fine-sugar. 
yi 6 340. Carrot Fritters, 


Bear two or three boiled carrots with a wooden 
spoon till they are quite smooth, put to each carrot 
wo eggs, a little nutmeg and salt ; to three carrots 
muta handful of flour, moisten them with a little 
ream or milk, add sugar to the taste, beat them well 
valf an hour and fry them in butter or fine olive-oil, 
iqueeze over them the juice of a lemon and sift fine 


ugar. 


‘ 


341. Snow Balls. 


_ Pare and core as many lage apples as there are to 
¢ balls, wash some whole rice, about a large spoonful 
oan apple will be enough, boil it a little in water 
on al ale and drain it, spread it on 
pene and put in the apples, boil them 
nhoar. Put them into cold water before tice ae 
WOR cei 5 very 1? 


$42. Sweetmeats. 


_ ypies the same as raw fruit, and the same cried m 
be used for them: Tarts made of any kind of | 
are” commonly made with a crust laid round { 
‘bottom of the dish, the sweetmeat then put in, | 2 
only small slips of paste laid across, or otherwise, ¢ oa 
the top. For these the sugar-paste may be used 

preferred. Little tartlets are made in the same 
es baked in tins and turned out. 


ee ns a 343. To make an we Pie. 

niles 
We Mp Soko A ne paste, lay a little of | i 
the sidesof the dish;; laya row of apples pa 
cored thick in, the. aides throwin half the ‘sugar. 5 
design for your pic,.a little grated lemon -pe j 
apples are.not sharp, squeeze a little lemon-jui 
them, then add the rest of the apples and sug 
thepeelings of the apples and the cores in so: 
water, till fender ; sirain out eee . 
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yrup with a little sugar, till there be but a very 
ittle and good ; pour it into your pie, put on your 
vaste and bake it. You may put ina little quince 
w marmalade if. you choose. 

In this. way you may make a pear pie; but.do 
iot put in any quince. You may butter them when 
hey come out of the oven; or beat up the yolks of 
wo eggs and a litlle cream, with a little nutmeg, 
sweetened with sugar, take off the lid and pour 
t in, . 


344. Prune Tart. ey 


eet | the prunes a scald, take out the af gay! a 
break them ; put the Kernels into a little cranberry - 
'uice, with the pranes and sugar, 8! mmer, and hog 
cold, pore it mto a tart. ts 


345. Cherry Pie. 
: 


‘ound the sides of your dish, and strew sugar at the 


rottom, then Jay in your fruit, and some sugar ab» 
the top, put on your lid, and bake it ina slow oven. - 
lf you mix some currants with the cherries, it pity Ee 


2€ an improvement. 


sé me manner. 


A i ‘ 346. Riubarb ess 


‘AKE the stalk of rhubarb, peel and cut it to the 


Havine made a good paste, lay a little of: - 


iy. 4 plum or gooseberry pie, may be made in thes 8 
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sizeof a eihighuin and: make :it-in Aly saine » we 


asa gooseberry. tarbeso ns ody porn! Ubicoas a 
Gooseberries mixed ‘with rhubarb make a ver 
good tart, ; 


347. Mince Pies. 


DAR six good-sized léemotis, dniteene 9 out P 
juice, and scrape out all the pulp and:skias, then’ i 
_ the sinds till they aré quite tender, changing’ 
water five or six times to take out, the bitternes 
chop them in a bowl with half a pound’of apples and 
a pound of raisins stoued, add a pound of currants, 
a pound of sugar, the juice of the lemons, and ihre 
quarters. of a pound of butter melted and stirred 
well amongst them; put it close down in a pot and 
_ tie a paper or bladder over it, and it. will keep siz a 
seven weeks in a cool, dry place. A little mace, an 
anil candied orange or r lemon may be peded if approved. 


Ts 


348. Egg Mince Pics. 


Bor six eggs hard, chop them small, melt 
ounces of batter and put in, a pound of currants wel 
cleaned and “deci the grated vied of a temon an 


“candied orange and lemon. spe in pl paste, | : 


pe 


349. F *rench Ture. 


: « One pound of flour, six ounces of butter, fo i 
~ ounces of sugar, make a thin pastes lay it in 
shallow dish, aud strew it all over with pla 


pples or any other frnit, then'strew sugar adootdinig 
8 you think Propet put no mime on the: re 3 


350. Apple, Ggonaleeta and wae Fr wats ihe 8 


Bourrer the edge and sides of the dish, and lay 
border of crust over them, then put in the fruit with 
Sufficient quantity of sugar. Roll out the erast, and 
iy it over the top of the dish, | -Bithér Who: hen 
uff crust, the crast for tourtes, or. te’ short erust;! i 
lay be used at pleasure for these pies An apple’ pie® 
lay be flavoured by patting in alittle quiee, either? 
kw or preserved, or grated lemon-peci. — Black © 
urrants, though not in. general use for -feuit pies, Fics 
lake a pie of which many people are extremely roheipr | 
ley require a good deal of water in the dishy Aw 
tile fine sugar sifted over the pie when to he e:setv aD! Lec 
umes it look nicer, TMS F IO hee 


Doyo | HoVineas 
; SOL. Macaroni Tart. 


Hoi tender in salt and water a little macaroni, 
rain it off, put a little butter and your macaroni into _ 
SY Han. Fry it a. little, put in. some . sugar, 

ten cinnamon, and pe pint of cream, boil it. 
ety, thick, then cool. t, cover the bottom of a: — 
art-pan. with puff paste, car in your macaroni wiles sake: 
Cu lard over it, bake it to a good colts serve it up, 


352. A Crust for making the Penh he 
Teo’ ol called Tourtes. a 


To: a. pound and half of flour allow ilies, quar 
is ot a pound of butter and half an ounce of 


% 


rr, _ then roll out the paste and put a pound of bptter into 


= “sae 854. Tountes made re the Ereien manne 


ae tothe size ‘required for the tourte.. Lay the | 


Ns 


salt. putecthe ofloun: in a bowl; niak a hole in, the 
middle,and putin the salt and butter cat’ dn smalh 
pieces; pour the water in with great care, as there 
should only be water enough just to make it hold 
together and roll it smooth, are the-bulter and water — 
up well together with the hands and then by: degre 3. 
mix in the flour; when the flour is all, mixed, in, 

mould the paste till it is smooth and free fron ] 
lumps; let it lie two hours before it be used, It.is 
a very nice crust for Rules round a Alia for bake 4 
frit Mputdslings. a 
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353. Ligh Puff’ Crises 7 . 

Mix a pound and half of flour with vast a 
enough to make it into a paste and a little. salty, 
mould it lightly together and let it lie two hours; 


the middle of it, fold the ends of the paste over and 
 -rollit out, then fold it over again and roll it, repea 
‘this six times in winter and five in summer, it sho 
not be more than half an inch thick each time itt 
rolled, and a little flour dusted lightly over and under 
it to prevent it sticking: this isa hae np i 
cadgraee crust. ; 


i. 


“Havine made a crust as directed for this purpo 
‘roll it, out, and cut it round by a plate, according 


ona sheet of tin, then spread the sweetmeat up 
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which must be a jam) or marmalade, nota) sweet- 
reat made with syrup, but do not spread it too thick, 
leaving a border round the edge an inch, or an°ineh 
and a Piatt wide according to the SiZé he the tourte. 
Wet the border with a feather dipped in water, and then 
lay over it another border of the crust rolled tolerably 


thick, so as to rise just above the sweetmeat; “Ore 


famment this border according to the fancy, and lay 
over the sweetmeat little ornaments of paste ‘cut 
with the jagging iron, or otherwise according to the 
taste ; aRont: an hour will bake it. Sift a little. fine 
sugar over it before it is sent totable. If preferred, 
the border may be made of the light puff crust; it 
rendes the tourte rather more vielen tal Ae 


aches 
th 


355. Rice paste for Sweets. 


sie Bow. quarter of a pound of groand rice in: the 


smallest quantity of water, strain from. it all the — ‘ 


moisture as well as you can, beat it in a mortar with 


half an ounce of butter, and one egy well beaten, and ine 


at will make excellent paste for darts. 
‘atit yi 


10d : 


356. Rich Puff Paste, 


7a 


To one pound of flour, take ‘theese quarters of a 
pound of batter, break a little butter inte the four; a 
and mix it with as little water as will make itina 
stiff paste, roll it out, and lay the butter on in ‘thin 


slices, dredge it well with flour, double it up and 
ty 


AD 
~ 


ae it out Like hay handle it as little as possible. E 


> as little hot water as possible. 


Be of butter, the yolks of two eggs, and three spc 
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It is better*to roll the butter in at twice. Bak 

ina quick oven or it will not be light. — eee 
‘A paste Tess rich may be made with two pou 

of flour, and half a pound of butter, rub them toget 

and mix into a paste with a little water, two w 

beaten eggs and a little salt, fold it up and roll 

four times. 


357. Another Way. ae 


Beat the white of an egg'to a froth, add as mugh 
water as will make twelve ounces of flour into a ti 
paste, roll it very thin, and lay five ounces of butt 
on in small slices, dredge it, fold it up and roll ito 
three times. | ies 


= 


358, Another. 


Rus extremely fine six ounces of butter into one 
_ pound: of four well dried, and a spoonfal of sifted 
_ doaf sugar, work up the whole into a stiff paste with | 


359. Paste for Custards. a 
To half a pound of flour put a quarter of a po 


fuls of cream, mix them up together, and let it stand 
» quarter of an hour; then work it ap and dows, | 
and roll it out very thia. > 


360. Excellent Short Crust. “ 


; Wank: two ounces of white “sugar pound 
sifted, and well dried, mix it with a pound of 
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Iry flour, rub into it three ounces of butter, so fine 


is not to be seen ; beat the yolks of two eges and - 


dd as much cream as will make it into a smooth 


vaste, roll it thin, and bake in a moré moderate — 


~ven than for puff paste. 


361. Another. 


Mix an ounce of sugar pounded and sifted with a 
sound of flour well dried, rub three ounces of butter 
nit till it looks all like flour, and with a gill of 
oiling cream work it up to a fine paste. 


ek. + 
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Hy ee, 
eS ya 


$62. Cheesecakes. 


SET a’pint of cream on the fire, and when it boifs 


at in'six eggs, half the whites well beaten: When 


| becomes a fine curd strain it through @ lawn 
iéve, and while the curd is hot slice in quarter of 
pound of butter, Let it stand till cool, then add 
wo ounces of almonds blanched and beaten with 
range-flower water, a little beaten mace, and sugar 
» the taste. Bake them in puff paste. Add cur- 


ants if approved. 
R 


4 


tes 


afk si ren Peay e 
ON PO NI 8 ee ee Ue, eee | 


SEE ee (See ee 
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“363. Plain Cheesecakes: oe 4 % | 

THREE quarters of a pound of cheese curd, | 
quarter of a pound of butter, beat together it 
mortar. Add quarter of a pound of ‘bread soaked i 
cream or milk, three eggs, six ounces of currant 
sugar to the taste, a litthe candied orange-peel. 
Bake them in a puff crust in a quick oven. _ ~) 


3 
Be 


364. Lemon Cheesecakes. 


Quarter of a pound of melted butter, four eng 
two ounces of Naples biscuits grated, the juice of a' 
lemon andthe rind grated, with sugar to the ta — 
Bake them in puff crust, and be careful not to ove 
fill them. Add more lemon-juice if wanted. | ; 


€ 


365, Lemon Checuctahash 


Boi the rinds of two lemons till quite soft, c 
ing the water twice, pound them in, a marble mor! 
add six yolks of eggs and_ four whites, half a po 
_of, sugar, a pint of cream, the juice of two le 
and two Naples biscuits grated ; mix well tog 
and, set it over a slow fire to thicken, stirring 
the time; when it begins to thicken take it o1 
fire,.stirring it till cold; bake them in patty p 
lined with. puff paste 5, sift fine sugar over. hha 
fore. they ¢ are set im the oven. . , 


te | Ft ae 


. F - ee « bar: AY 
il £54: z iJ . bet - . he ASL See | ae a © ~ 28 
an Bi. . aa mate t diet eae ® 2 Fe Reon kL 


CHEESECAKES, CUSTARDS, &c. 131 


366. Almond Cheesecakes, 


~Brancn half a pound of sweet almonds, beat. 
hem well with a little orange-flower water, two 
Naples biscuits grated, half a pound of butter 
nelted, eight yolks of eggs and four whites, the 
uice of a lemon or Seville orange, and the rind 
srated, sugar to the taste: bake them in puff paste. 


367. Almond Cheesecakes. 


Take six ounces of almonds, beat them with a 
ittle rose-water in a marble mortar; six ounces. of 
mutter beaten to a cream, half a pound of fine sugar, 
ix eggs well-beaten, a little mace: bake them in 
small tins in cold paste. 


368. Lemon Cheesecakes. 


Biancu, and beat very fine, three ounces. of 
sweet almonds, and half an ounce of bitter ones, 
idd the yolks of four eggs, six ounces of sugar, 
and six ounces of butter melted, put in the rind 
#f one lemon and a half grated; grate a little fine 
oaf sugar over them before you set them in the 
oven. | 


369. Another Way. 


- Take two large lemon-peels, boil, and pound 
hem in a mortar with about six ounces. of loafsugar, 
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the yolks of six eggs, mix all well together, and + 
the pans about half ia ees 


way, but be careful to boil the peel in two or three | 
waters to take out the bitterness. “3 


370. Rice Cheesecakes. 


Boi four ounces of ground rice in a pint of — 
good milk 5 when nearly cold, add four eggs — 


sweeten it, ‘and bake it in small tis lined wil ‘4 
paste. , . mae, ities 


871. Curd Cheesecakes. 


Por a little rennet into about three or four pints — 
of new milk, drain the whey well from the curd, — 
then roll it in a wooden bowl with a little butter, 
when rolled smooth, add the yolks of three eggs, 
alittle cream, rose-water, and sugar, a few almond 
anda little nutmeg or mace; just before it is baked, 
_ put in the whites of the three eggs beaten to a frot ie 
and some currants. , ee 


372. Bread Cheesecakes. ee 


x Pour a pint of boiling cream on a sliced roll an’ 
| let it stand two hours, add five or six well-bea 
& eses, spies of a fone of butter melted, so 
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ound of clean, dry currants, and a table-spoonful of 
herbet or orange-flower water, bake them in‘puff 
aste, or raised crusts. 


~ 373. Apple Cheesecakes. 


Grate half a pound of apples, add quarter of a 

ound of butter melted, and quarter of a pound. 
f sugar, the yolks of four and the whites of two 

ygs, the juice and grated rind of a lemon, bake 
1em in puff pee 


374. Pieato Cheesecakes. 


ScraPe out the inside of two middling-sized 
mons, boil them till tender and beat them in a 
arble mortar with four ounces of sugar, then add 
ix ounces of boiled mealy potatoes mashed quite fine 
nd smooth, add four ounces of butter meited in a- 
ttle cream : when well mixed let it stand till:cold.. 


‘at paste’ in patty-pans and rather more than half. ye: : 
them. Bake them ina quick oven halfjan hour, — 


it before you set them i in the oven sift fine iii 
1 then. : 


375. A Dish of Rice in Puff Cruse, 
Sir Kenelm Digby’s wath. 


at 


‘Bott some rice in fair water very tender, sits ity 
id when done enough, put it into a dish. Add to 
‘some butter, sugar, nutmeg, salt, rose-water, and 


1e aga of six or eight eggs. Put it into a a dish a. 


oe Aitule cinnamon, take it oft to cool, ‘blanch and beat 


“’ 
Aa 
mn. 


ui 
\ LY 
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lined with puff crust, lay. a crust over. it ‘aud baka 
it. When baked ice it. For a change, boiled curs 


rauts and beaten cinnamon may be added, and the: 
nutmeg omitted. a 


376. Baked Custard. 


BOIL a pint of cream with a little cinnamon, when 
cold add four eges beaten aud’ strained, a few 
bitter almonds beaten fine, nutmeg and: sugar 3. bake 
it in cups. ie, * 


377. Common Custard. i 


To a quart of new milk put six eggs; boil @ 
few bitter almonds blanched and teitenge and: a: little 
cinnamon in quarter of a pint of milk, put. all toges 
ther, sweeten it, and bake it in raised paste, or 


dishes lined with paste. oe a 
: a 
378. Biest. Custards. ©) 


SET a pint of biest over the dra with a Hite : 
cinnamon, and three bay or laurel leaves, kee ! 
stirring it till it be scalding hot, then take it off ; have | 
ready mixed a spoonful of flour, and the sand. 
thick cream; pour the hot biest upon it by de- 
grees, mix it well together, and sweeten it to your. 
taste. a 

) ’ ot: ‘ved te 
| 379. Almond Custards. ee 

» Take three gills of cream, boil it well 4 with 


3 


a 


J 
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one ounce and half of almonds, five yolks of 
eggs, two whites, and some loaf sugar, set it on 
the fire, keep stirring it till it be tolerably thick, 
then take it off, and let it stand to go cold, giving 
ita stir now and+hen; when cold put it in cups. 


. A few bitter almonds may be added if approved. 


| 380. Boiled Custards. 


Ir made with cream, four yolks of eges should 
be allowed to a pint; but where good cream cannot 
be had, they may be made with milk, allowing six 
yolks of eggs to a pint, and adding a tea-spoon- 
ful of Indian arrow-root, or fine rice flour. Sweeten 
them with fine sugar, and add a few bitter almonds 
pounded fine, or boil a laurel-leaf in them, which 
will bave the same effect; or a liitle orange. flower 
or rose-water may be put in, according to the flavor 
preferred. Be very careful to stir them all the time 
they are on the fire, to prevent their curdling.  Pre- 
served oranges cut in halves, and the inside taken 
out and filled with boiled custard makes a very_nice 
dish. “Ihe French often flavour their custards with a 
very small quantity of coffee or chocolate, or with 
vanilla, any of ,which are very pleasant, but the 


latter particularly. 


381. Baked Custards. 


Boi. a pint of milk or cream with a piece of cin- 
namon or a laurel-leaf, let it stand till nearly cold: 
if cream add four yolks of eggs; if milk, six; with 
sugar to the taste ; pour them into cups and bake them. 


Pe a SS eek 
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- $82. Almond Custards. 


A pint of cream, quarter of a eget of sol 


into cups. 


_ 383. Gooseberry Custard. 


Scatp green gooseberries in water, drain the 
from the water, and pulp them through a colande 
To a pint of pulp put four eggs, two spoonfal: 
orange-flower water, and sugar to the taste. Set 
over “the fire till. it Poke, when cold pat it 
glasses or cups. , 


384. Cosa Curds. 


Taker a quart of cream, strain and beat six eggs 
into it, and mix them well together; set a pa 
the“fire with three quarts of spring-water, whe 
boils, put in a spoonful of Vinegar, and pour in ; 
cream and eggs ; as they rise, pour ina Tittle 
water ; when they are quite risen up, take the pan 
the fire, pour them in acloth laid ina colander, 
aly them up with a slice to drain. : 
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385. To make Bread with Leaven. 


Take a piece of leaven the size of a goose-egg 
io half a peck of flour,:make a hole in the middle. 
of the flour and break the leaven into it, and pnt as 
much water made milk-warm as will wet half the 
flour: mix the leaven and flour well together, then 
cover it over with the remainder of the flour, and 
elit stand all night. . The next morning the whole 
amp will be well fermented or leavened; add a 
ittle salt and as much warm water (not warmer 
than new milk) as will mix it, knead it up quite stiff 
ind firm till it be smooth and pliable, the more it is 
‘neaded the better: let it stand by the fire about 
wo hours then make it up into loaves and bake 
hem. oS itt 


In the northern counties where leaven is most 
ised, it is common to mix some rye flour in. the 
reportion of about a fourth part, with the wheaten 
lour in leavened bread. — | th 
Hiss. 


) 
> . ‘ 


stiff dough, and let it rise two hours or less accord. 


ai 
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386. To make Bread with Yeast. _ ‘- 

Pur some water. milk-warm. to as mach yeast as. 
will be required, ‘stir it well fogether and let it stand 
to seltle five or six minutes; then make a hole in 
the middle of your flour,.and. pour the water care= 
fully off leaving the brown -sediment at the bottom, 
add more water and mix it with a part of the flour 
into akind of batter: strew a little flour over it and 
let the rétiairider lie round it. © This is-called’ setting 
the sponge and should be done two hours at the 
léast préviotis to Kneading, for a large quantity ib 
should bé done the night before, and by morning it 
will be mich rise : add then more warm water and 
some salt, knead it exceedingly well into’ a” pretty’ 


‘ing to quantity, then make it into.loaves.” 
_ A quartern loaf requires about two hours atid 
half in a well-heated oven, smaller ones in proporti¢ 

Muse ves bee ie 


ai 387. Bread with Potatoes...) 
To. fourteen pounds of good sound flour either 
‘coarse or fine, take five pounds of potatoes pared 
and washed very clean, boil them in a proper quali- 
tity of water till quite soft, mash them and rub! 
through a Wwiré sieve of a tin colander ‘into the: 
dle of the flour Adding! water sufficient to tak 

a proper heat, and some salt ; when’ well imix 
a due proportion of yeast, cleared with war 
as in the preceding receipt, let it rise an h 
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more in the sponge and then knead it very well, let 
it stand to. rise an hour ordoager according to quan- 
Al and, wisi it in: the sane ways 


28, To thake Bread with a mixture of Rice. 


Bou. a pound of rice. in water till quite tender, 
iain: off the) water, ard put the rice before it is cold 
4o0,six pounds of flour, add the usual quantity of yeast, 
‘@ little more than the usual quantity of salt and as 
much luke-warm water (adding the water the rice 
was boiled in), as will make it into dough, it, will 
‘Yequire the same time to rise, and is to be baked in 
dhe same way. | 
This bread eats well, and is not so soon stale 2 as 
the common bread. ‘i 


cr 
LOE ae 


he: 389. Bread for Toast and Butter. 


3 vores two pounds of flour after: being gouthy: 
warmed before the fire, and rub into it half’ a pound 
of warm mealy potatoes, When well mixed, adda 


‘proper quantity of yeast-and salt, with warm milk 


and water sufficient to make it into dough, whicly 
must be allowed two hours to rise,- before being 
formed into a loaf; then put it into a’tin, and when 
in ne oven take care it he not cee 


ao, The ‘Reo. Mr. Hagges Mbit Bread. | 


Mowin the coarse flake bran: is ‘to ‘be’ ional a 
the flour ; of this take five peuones and boil it.in 


int 


AF +. 


ai. 
md 
af ae i ; 
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rather more than four gallons of water; so:that when: 
perfectly smooth, you may have ‘three gallons and 
three quarts of bran-water clear. With this knead 

fifty-six pounds of the flour, adding salt and yeast 
in the same way and proportions as for other bread. 
When ready to bake, divide it into loaves, and bake 
them two hours and a half. — Thus made, flour will 
imbibe three quarts more of bran-water than of. plaing — 
so that it not only produces-a more’ nutritious subs — 
stantial food, but makes an increase of one-fifth of 
the usual quantity of bread, which isa saving of one 
day’s consumption out of six; and if this was adopted 
throughout the kingdom, it would make a saving of — 
ten'millions sterling a year, when wheat was at the | 
price it stood in the scarcity, reckoning the con-— 
sumption to be two hundred thousand bushels a day. 
_ The same quantity of flour which, kneaded with | 
water, produces sixty-nine pounds eight ounces of 
bread, will, in the above way, make eighty-three — 
pounds eight ounces, and gain fourteen pounds. At _ 
\ the ordinary price. of flour four millions would be 
saved. When ten days old, if put into, the oven | 
_ for twenty minutes, this bread will appear quite new 


again. | ee iow eta 

(oy )891. Excellent Rolls. 9 0.0 0 
- Warm an ounce of butter in half a pint of milk, 
pat to it a spoonful and a half of yeast, and a little 
| salt. Put two pounds of flour in a bowl, and mix ne 
}| the above; let it rise'an hour, then knead it well} 


* 
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makeit: into seven rolls, and bake them ina quick 
OVen.« 


‘A little saffron boiled in half a td shas of 
mill and strained into the above is a great improve- 
ment. | 


~ 392. Rolls with a mixture of Potatoes. 


~ Dry a pound and a half of flour. Bruise a pound. | 
of well boiled mealy potatoes, and work them with:. 
half an ounce of butter, and half a pint of milk, Ail. 
they will pass through a colander. Put a quarter. 
of a pint of warm milk to quarter of a pint of yeast, 9 ¢ 
adda little salt and warm milk enough to make it the. 
usual stiffiess of dough. Let it stand before the fire . i : 
to tise, then work it up into common sized rolls, and ~ 7” 
bake them half an hour in a pretty quick oven. 
Tf eat well toasted and buttered, . 


sid . gene 
a wee 4 : a. 


be oy +. 393. Scalded Houle Peet x / + 


“Take ‘about half the quantity of flour you tihetid: 
to use, pour boiling water upou it, stirring it till: yl Soy ere 
be all like a stiff paste, let it stand till cold, then a 
knead with the remainder of the flour, adding warm | 
water, yeast and salt as for other bread : it must. be 
“slremély well Kneaded, then let it rise two or three 
$5 bake it in tins that will bold about twelve. 
ri uds, the oven should be hot'as: for other bread -- 
bout three. hours after ‘the bread is putin; sbut dts. 
Hhau'd remain in the oven five or six hours longer’ 


\ 


Gt and let it rise an hourin a warm place: then 
an ounce of sifted sugar, a little salt, and as m 
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ae 7 
than bread made in’ the usual way. ‘It is best: to'pat 
it in the oven at night, from whence it has obtained | 
the name. of might ‘bread. When. baked, fold it i 
linen cloth and put it,in the cellar two days. bef 
itis cut. This is an excellent way of making |} 
and will keep well if properly managed, but m 
depends on the kneading and the heat of the oven. 
It is only proper for coarse flour ; that makes the b 
bread where the corn is Paine all together, or 01 


este 


394. Eileen clk Bread. 


' Take a, peck of fine flour make a hole in ‘the 
middle, put a quart. of luke-warm milk and water t 
some.good yeast, stir it, well together and let it 

five or six minutes to settle, then pour it care 
through a hair sieve into the flour (leaving the b 
sediment at the bottom of the basin), stir it t 
the consistence of thickish batter, throw a cloth 


luke-warm. milk with half a pound of fresh b 
melted i in it as will make it into dough of a moder 
stiffness ; let it rise another hour, then mould it 
into bricks, lay them on tins, and set before the 
half an hour to rise lightly | covered with a d 
then bake them ina brisk oven, ps 


This is the French bread. as made j in Ent 
in Franee it is usually made with leavens 
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395. Another way to,make French. Bread. 


SPAKE quarter of a peck of the, finest flour, a 
ittle salt, yeast, and as.much milk rather warm as, 
vill make it into a light dough, adding the yolks of 
hree and the whites of two eggs beaten and strained: 
tir it about and beat it a little bat do not knead it. 
dave ready three quart wooden dishes, lightly rub-. 
ved over with a little butter, divide the dough into 
hem, set to rise, then turn them out into a quick 
wen, Rasp them when baked. 


396. Muffins. 


To quarter-of a peck of the finest flour, take a 
pint and a half of warm milk and water, with some 
sood yeast well purified, and a little salt, strain the 
liqu uor into the flour and stir it quarter of an hour ; 
mix the dough as high as possible, aud set it an 
hour to. rise, pull itinto pieces the size of anege, 
roll them in the hand like balls, put them on a board — 
dusted with flour‘and lay’ a clean flannel over them 
as you roll them up, also keep the dough closely 
covered. the whole of the time. All the dough being 
rolled into balls, those first done will be ready for 
ba aking and will spread out into the right form for 
nas, lay them then on the heated plate or stone, 


and as the bottom begins to change color, turn a 


them « on the other side, but be careful they do not : 
nate | 
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397. Muffins 


“Mix two pounds of flour with two eggs, 4 
ounces of butter melted in ‘a pint of milk, and four | 
or five spoonfuls of yeast, beat it well and set 
to rise two or three hours. Bake them on a h 
hearth, in flat cakes: when done on one side torn 
; thein. 


j . 1) 
|, Mafiins, rolls, or bread if stale, may be made to 
laste new, by dipping them in cold water, and toas! 

dng, or healing them in an oven, till the outside be 
anlsp- 


é cf ‘yeast saith, a little salt, and as much milk ratl 
ani as. will make it into a Tight paste (it will ry 


‘aaa om covered. with a cloth, fait beat it well toga 
cee. quarter of an hour, let it stand an hour to rise, th 
aE take the batler out with a large spoon and. lay it, 
a board well dredged .with flour in round. pieces | she 
size of an egg, cover them with a flannel on the 
hearth. till the stone be hot, then slide them off tl 1 
__ board upon the:stone or plate, when. browned on the 
under side turn them. . 


“~ 
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399. Mrs. Broomhead’s Crumpets. 


To a quart of good milk rather warm take four 
large spoonfuls of good. purified yeast and a little 
salt, mix it by degrees into as much flour (beating it 
a little to take out the lumps) as will make it rather 
a stiff batter, add two well-beaten eggs, then cover. 
it and set it on the hearth to rise, when it is risen 
pretty well, keep taking the batter from the rising 
side with a wooden spoon and bake it on i brisk 
stone or iron plate, rubbed over with a bit of 
butter at the first; but not to be repeated: about 
quarter of a pint of batter will make a. good-sized 
cake; turn the cakes as soon as possible after you 
lay them on with a tin slice of the size of your ~ 
eakes, when browned, turnthem again, andlaythem 
9na cooler part of the stone to soak a little, always 
keep the hottest part to pour the fresh batter upon, 
but. be careful they do not burn. As they are baked 
lay them on a. clean cloth, one upon another about ” ig 
two or three together for a few minutes, then separate 
them and lay them together when cold. Keep them =~ 
covered with a cloth: When to be used for tea, toast 
them or lay them on a tin with a clean wet Tinen © 
cloth over them, and set them in the oven, they will 
eat as if fresh baked. To wet them over witha 
ines milk or water answers the same purpose as a 

wet cloth. Be careful not to og them dry, or they 
vil arotibg: nice, 3 si 


T 


sugar sifted, and an ounce of caraway seeds; m 


, 
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400.°T'o make a Sally, Lun ? 


(A well known cake at Bath). 


To two pounds of flour take half a pint of milk 
and half a pint of cream with a bit of butter the size 
of a walnut, when a little warm put it to three well-- 
beaten yolks of eggs, and three or four spoonfuls of well 
purified yeast and a little salt, mix the whole toge-_ 
‘ther and let it rise an hour, then make itinto cak 
and lay them on tins lightly rubbed over with a 
butter, let them stand on the hearth to rise abo 
“twenty minutes covered ‘with a thin cloth, then 
‘them in rather a quick oven. | 


401. To make Wigs. 


& fou WO pounds of flour, mix with it half a pound ff 


half a pound of butter in a pint of milk, when abo 
"as warm as new milk put to it three eggs lea: 
a ont one white, and a spoonful of yeast, mix't, 
-*Wwell together, and let the paste stand’ five hours 
tise; make them into wigs, and bake thei on tits 
buttered. | 7 AH, dts (0.0 2 Ip AS 
a * sr, bi EE Ae rh 
"402. Another way to make Wigs. © 


— Two pounds of flour, quarter of a pound of but 
rubbed into it, quarter of a pound of fine sugar, a ve 
-jittle salt, and three spoonfuls of new yeast; ma 
into a light paste with half a pint of warm. cream, 
stand an hour to rise, and then make it up into 
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Bake them on tins in a quick oven. Caraway seeds 
may .be added if approved. They may be made into 
Jarge round cakes crossed so as to be easily divided 
in quarters, and must stand before the fire to rise on 
the tins. 


403. French Rolls. 


_ Rus anounce of butter into.a pound of flour; add 
to it one egg, two spoonfuls of yeast, and a little salt, 

mixed. with as much milk just warmed, as_will make 
it into a light paste. Let this rise half an hoar, 
then make it.into moderate sized rolls, and set them” 
before the fire for an hour longer. Half an be 
will bake them in a quick oven. eo 


404, Long Rolls. 


pac. 
y ers 


_. Take two pounds of floar, rub into it two ounces 
‘of butter, and two ounces of loaf sugar finely pow- Bort 


dered. Put to these three large crannies of good 


yeast, and milk enough made just warm, to mix. 2a 


‘it.into a light paste. Set this before the fire to 


rise for half an hour, then roll out the dough. thin, - ae 


into moderate lengths, let them stand before the fire 
foran hour, and then bakethem ina moderate oven | 
for half an hour. = 


Sas ly 2: 405. pny Bee Cakes. 

43 * 
- Rup quarter of a pound of butter into two pounds 
i dopss, then put to it a little yeast, three eggs and 


ai a CAREY 
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a pint of warm new milk, with a little salt, knead | 
up and Jet it stand on the liearth to rise, then make — 
it up into rolls or cakes, cover them with a cloth and — 
let them rise a little longer, then bake them in a 
moderate oven. "A 


el 


ayy 
| 


406. Yorkshire Cakes. ae B 


Dry.a pound and a half of flour before the fire uM 
beat up an ege witha spoonfal of good: yeast, ee 
three quarters of a pint of new milk luke-warm ; ‘strain ; 
the whole through a hair sieve into the flour, "hats it 
lightly into a dough and let it rise by the fire an ie 
then make it up into cakes, butter the tins a very 
little and let them be rather warm when you lay the 
cakes on them, cover them with a thin cloth, and ie 
them rise on the hearth about twenty or thirty mi- 
nutes ; then bake them in a brisk oven. This makes | 
very good buns with a little good moist stigar and an 
few caraway seeds. 

| ‘i 


vy - 407. Patty’s excellent Buns. 4 - 
Rus quarter of a pound of butter into two pounds 
of flour and quarter of a pound of loaf sugar pow _ 
dered; add two eggs well-beaten, two table spoon- 
fuls of yeast, and a table-spoonful of caraway seeds; 
mix the whole into a paste about the stiffness of | 
bread- dough, . with warm milk; let it stand all night 
to rise, and the next day mee it into. bung andes 
bake them. | . oe ott steko be en 
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408. Rusks, or Tops and Bottoms. 


BEAT six eggs with halfa pint of new milk, in | 
hich has'béen melted quarter of a pound of butter,” 
ld to it quarter of a pint of yeast, and three ouncés 


sugar, put them by degrees into as much flour as 
ill make a véry light paste, rather like batter; let 
rise before the fire half an honr, then add more 


our to make ita little stiffer. Work it well and 


vide it into small cakes and flatten them; when 
iked and cold, slice them and put them in the dven 


) brown a little. 


bs ' any. A409. Rusks. 


abe 


To three pounds of ies take six ounces of sifted 3 


war, Six ounces of butter, and three spoonfuls of | ° 


east, mix it with as much vew milk rather warm, © 


Ene, 


ay 


s will make it into rather a light dough, set it before. 


ie fire to rise ; when risen roll ik ivto Jong cakes’. 


out five or six inches long and two broad, and bake 
rem in a moderate ove, Heri baked cnt them into 
in slices and dry them upon tins in a Ay ae 
ven. ; P { OLAS 


aha 


me milk, make them into a very stiff paste, ‘beat! it 
ell, : aid kidead it til it be quite smooth ; roll itout 
ary thin, | and cut it into biseuits. Bake them:in a. 
—— till they be quite dry and crisp. 


410. Plain and very Crisp Biscuits. 


ae a pound of flour, the yolk’ of anege,: wich . 


a 


or 
t 
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411. Hard Biscuits: © ~~ say | 
| Wed 
«Wana two, ounces, of \butter in as much skimmed 


milk as will make a pound of flour into a_ stiff paste, 
beat it with a paste roller, and work it smooth, roll 
it out thin, and. cut it into round cakes, prick ‘them 
with a fork. Six minutes will bake them. . — a 


ai 
hie 
oF | 


412. Bath Cakes. % 5 e 


Rup quarter of a pound of butter into a “pound ¢ of 
flour, and put to it a spoonful of good yeast, and with 
some warm cream, make it into a light paste, and | 

it tothe fire to rise.. When you make them up, aes 
four ounces of caraway comfits, work part of them in, 
and strew the rest on the top.. Makethem into round 
cakes, about the size of a French roll, bake them on 
sheet tins, and serve them hot. 


413. Biscuits or Cracknels very good. 


wi 


TAKE three pounds of flour, rub in six ounces. 0 
butter quite fine, very little salt, one egg well- beater | 
with a small table-spoonful of well purified yeast, t Ix 
all well together with as much skimmed milk as Wi 
make itinto a very stiff paste, knead it aud. beat il 
well with a paste roller till perfectly smooth ; covet 
-with a cloth, and let it stand an hour and a. half ot 
two hours but not too near the fire, then roll it. out’ as 
thin as possible, cut them with atin cutter aud. pre 
them with a stamp made with wire for the pa r Sg 
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wick oven. The paste mustbe very stiff or they 
ill not be nice. They will keep good for many 
eeks if covered from the air and kept ina dry’ place, 
is'well to hang them up in the kitchen in’ a bag. 1 
They should not taste of the yeast, and they ar 
ery good without the egs. bus 


\ 


414, Excellent Buns. 


Ros half a pound of butter in three pounds of 
our, set it torise with a little good yeast and warm 
ilk, when risen wellin the sponge, add two eggs 
ell-beaten, half a pound of good raw sugar, a few 
araway seeds, currants and a little salt; mix all 


ell together in rather alight dough, set it to rise | 


gain, then make it up into buns and bake them in 
ather a brisk oven, Half a, pound of*raisins may 
e added. | Lhe: 


415. Potato Crumpets. 


Grate some potatoes of the most mealy kind into 
ome clean water, put them through a hair-sieve 
dding plenty. of water, then pour off the water 
saving the starch quite clean at the bottom, mix it 
ith the potatoes, and to about three pounds of 
otatoes mix half a pound of flour, an egg, and a 
ttle. salt; bake them in the same manner as crum- 
ets, and butter them hot. A spoonful of yeast may 


sere 
ott. BLE 
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3 sdb ic S ovo anak te: Bread. 


the same consistence as common seat then rolkit 
out into cakes as thin as possible ; bake them ona. 
stone or iron plate of a moderate heat over ‘the 
firé, when baked on both sides set them on an ve | 
before the fire till perfectly dry. ae 4 | 


This bread will continue good many weeks if 
kept ia a dry place. It is very good with cheese 


Par 


or butter and may be toasted if preferred... af 


12Es2% | 4 = Soe “i 


gata BA AL7. Potato Cakes. he a 


Bort and mash some good mealy potatoes with a 
iittle butter and salt, ddd a little good yeast and a 
few spoonfuls of milk with as much flour as will make 
ti9 ‘of the cousistence of dough, let it rise about a 
: hour, ‘then roll it out into cakes and bake them ina 
‘moderate ovell. ll 

‘The. belsiase should be well dried after being | 
tod } . is le | 


rae 


Mis 
418: Fer eal Bread, used by the Inhabitants: : 
of Long Island, in the state of New Fork nim 


‘TAKE as many hops as may be held between the 
thumb and three fingers ; put them into a pint and a 
half or a quart of water, and boil them well together, 
eput’in arfew slices of apples... Then pour the liquor — 
effjvor strain it through a coarse-cloth, and 7 


a 
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or four spoonfuls of molasses. (treacle), and stir in as 
nuch flour as, will mingle it to the consistency of thin 
yatter.. Set the whole in; the. corner Of the kitchen 
fire-place,. or iu any, temperature of moderate warmth, 
amtil a fermentation takes place, which, will. happen. 
ina few hours, and then mix it with flour, 


This will.be sufficient for one baking,. for a family 
of, she or ten persons. r 


ee “419, The Method of making Leaven. 
‘CAS practised i ini the Northern Counties. ) 


“Wuen leaven is to be. first produced, a lump of yeast 
dough must be, put into an earthen vessel, and set in a 
egol damp place. In about tenor, fourteen days. it 
wi 1 bei in a proper state to use.as a ferment for bread. 

| every making, of bread, a sufficient quantity of the 
le vened dough “shonld be laid by, for leaven against 
the next baking. The makers of bread with leaven. 
have learnt from experience, that it is best fe use 
the same pan for keeping the leaven and. the same 
tub for making the bread, without ever washing 
them. . They .are ;kept clean’ by seraping. It is 
always best to borrow 4 piece of leaven, to begia with, 
if this can: be done), rather’ gece to —s it “7 immeés | 
liate/use. . ¥ in’ @ 


~ 420. To make ee preserve ¥ east. 

Wie 4 03) (As. practised i in America.) oe: el 

To make i it. — Boil a liandful of hops i in a three, 

ints of wate , three. or four minutes. The, water. 
‘ m we j a - 


we ~~ 
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taust boil when the hops are put in. ‘Strain the 
liquor, aud then’ thicken it with flour to the consis- 
lence of starch. Let it stand ti!l it is about milks 
warm, and put it into a jar large enough to alow 
room for it to rise; then add a tea-cupful of yeast, 
and let it work. 


-» Fo preserve it. — After the yeast has: tise 
sufficiently, add-as much meal made from Indian corn 
(or coarse flour) as will make it_ stiff enouch to be 
rolled thin. Then, immediately, and before it rises 
a second time, roll it, and witha tea-cup or wine= 
glass, cut it into. cakes, and dry them in the 
shade, in an airy room, or in any other oe 
place. Turn’ them three or four times a day, 
After they are quite dry, put them into a basket, 
or hag, and keep them aired, and free from 
moisture. Onie of these cakes, soaked about fifteen 
minutes in cold water, will be sufficient for two good 
eae loaves. aa | : 2 a 


. ig 


- 


AQT. To make perpetual edit y 4 B 


| Oihen’s ai pannd. of fine flour, ‘and mix aut up wit 
bidime water to about the thickness‘of a moderatel 
thick water-gruek; add half a pound of coarse’ moist 
sugar, and when it is luke-warm pour it upon three 
large spoonfuls of well purified yeast in a pan large , 
enough to give room for the fermentation. As i 
ferments take off the. yeast.and. pub it into a He 
bottle with a_small neck,. cork it, and. .keep re 
dry. warn slace. - “When half used replenish th W ith, 
flour and water ‘prepared as ab ‘first, but no ‘addition 


. 
oe 
f 
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“ yeast will be required. This i is to . be the regular 
pipes ‘to Fesp up the stock. | 


cg it 


2. Artificial Yeast. 


— and bol some mealy bade till they are’ 
soft, and when bruised add as much boiling water 
as will make thein of the consistence of common 
yeast. To every pound of potatoes put in two, ounces 
of coarse moist sugar or treacle,’ and two table- 
spoonfuls of good yeast, stirred in while the potatoes 
are warm. Make this in: a vessel large enough to - 
admit of the fermentation, and keep it warm till it has 
done fermenting. It will then be fit for use. het 
it be kept in a in 0.81 
des P ; 

ABA 423. To make Yeast with Pease. 
iititrs pe Spe a8 FREE 

Pbaxs atea-cupful of split or bruised pease;: pour 
Bethe a pint of boiling . water, set the wholeina 
vessel twenty-four, hours. on the hearth or. in.any 
other warm place, this, water will be a good | yeast, 
and | havea froth on its,top the next mornings age 
apts may, be made in thee Propartion- 


AQ, To Winks Piraid Yeast. reli 


7 eet 


PEEL and boil a peck of potatoes, eek cre i 
very well, put tothem aboutthree quarts of bali 
ang or as much as will make it about the ie te 


a i 
seyas vis 
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and add half a pound or three quarters of good yeast, 
then putit into an earthen, pot and tie it ‘close up, 
it will keep good several months in cold weather. 
- The bread will require three times more of this than 
of common yeast and rather more time to rise. _ 


425. To make Yeast. 


of brown sugar, and ‘ little st in two pea of 
water for'an hour. ° When milk-warin, ‘bottle it, and 
cork it close. It will be fit for use in twetity-fouF hour . 


Ove pint. of this will make eighteen pounds of brea d. 


ies Soe 
si biz 
426. Another way to snake, Veask. 


THICKEN two quarts of water with three spoo - 
fuls of fine flour, boil it half an hoar and add half % 
pound of brown sugar, when nearly cold, put it it 
a large jug with four spoonfuls of good yeast, shake 
it well together, and let it stand one day to ferment 
near the fire without being covered. There will be 
a thin liquor on the top, which: mast’ bé poured off 
shake what remains, and cork it up for use. T 
four large spoonfuls of the old to ferment the nex! 
quantity, oe keeping it in succession. = 
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\ 427. Mrs. Broomhead’s Plum ee 


i OT aKE one . pound of batter, one e pound and 4 a. “half 
f flour, the butter well rubbed in the flour, six eggs, 
vith the yolks beat and put into a little good milk, 

ind about two good spoonfuls of yeast, then beat ‘the 
whites very well, and put them ‘in ; when’ rising 
strew: three: quarters of a) pound of ‘raw sugar, a 
ittle. mace, two pounds of currants (when cleaned) 
washed: with a little rose-water warmed;: and: put. in 
with; candied. lemon. and «what almonds. : you: aah 
jake it three hours. in a moderate oven. °° -% MP 
GAG Sas iliw ta id Hyd ie. i % 
88 498 Alaondt Cakes ses 
~ Taxe half a pound of almonds, blanch. and beat 
them,.add,quarter of a pound of pounded. lump 
sugary the yolks. of eight eggs, and,some «grated 
lemon-peel, when theseivare + wells: iniwed together, 
beat the whites: to a strong froth, adding it to tne 
other ingredients, then pour it into a mould rubbed 


with butter, anit bake it half au hour. inva Deetving 


Oven. 
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_ 429. Water Cakes. ‘ sie 


i vila y a quarter of a pound of patti 
rubbed fine into il, five ounces of fine sugar pows” 
dered, and a few caraway seeds; mix them to a 
paste with milk ; roll them out very thin, and cut 
them into cakes, with the top of a glass or cup; lay 
ther on sheets of tin buttered, and bake them. to 

el : — 
430, Rice Cake. i 
4 

Pur quarter of a pound of. rice well ey 
into-a saucepan, with half a pint of swater 3 when 
it begins to swell, add about half a pint of new 
milk, and let it remain on the fire till the rice v8 | 
well mixed with the milk. and water, and is. becom a 
quite soft; take it off the fire and stir in half.a, pour 
of ‘butter ; let it stand till cold, then add a,pound 
and quarter of flour, four eggs well-beaten, and a_ 
jittle salt: mould the whole well: together, make, a 


1 ars 


egg, and bake it an hou on a tin well buttered. “i r 


431. American Potash Cakes: ae 
+))0ce>, | 
Rup quarter of a: pound of butter into a: pound 
floar, stir quarter, of a pound of loaf sugarin half a 
pint. of milk till dissolved ;,make a aalibled: of “de 
half.a tea-spoonful of Aales of tartar, crystal of soda,’ 
or. any purified potash in balf a tea-eupful) of cold’ 
water, mix all together and work it up into a. paste | 
of a good consistence, roll it out and form it into 
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akes or biscuits, and. bake them on tins. The 
ghtness of these cakes depends stl on the» brisk- 
ess.of he oven. : ab iy io ahye : 


poh 


bape ie y432,; Jumballg, >) 8 Hie SteRy 


“Take a pound and quarter of flour, half a poand 

- butter, put it in as, for paste, then add. a 
nuind of sugar leaving. out sufficient to roll them. 
, knead them up with two eggs, a little cream, 
id lemon- -peel. A little mace is an improvement. 


Se 


many" 433. ar Ae Cakes. 

Taken. oné pound of: flowr, three quarters of a. 
ound Of butier, half a pound of sugar, and: half-a’ 
id of currants. First’ rub the butter in the 
Mur, then add the sugar and currants, a. hittle, 
aC ta » and four eggs’ well-beaten: make them up in: 
aly eakes and. butter the aeets ote bake. 
em On. 


434, Queen Cakes. 


Srx ounces i butter peut to cream, six ounces of 
gar powdered fine, six ounces of flour, the yokes 
f four eggs and two whites, a little orange-flower 
ater; and a few ‘currants, beat them towether for’ 
alfean: hour, then butter smal tins, fill cit as half 
bk amd. bake himesic dy are Sool balked. re Mur Te 
fob ‘aes CEE FO 


rhe: ¥ 
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435. Flat Cakes that will keep. 


roll it thin and cut the cakes in any shape, and 
‘them on floured ting: while baking, boil half Be 
of sugar in a gill of water to a thin syrup, w W 
both are hot, dip each cake into it, put them 1 


the oven is cool, ‘put them i in again and let them 
four or five hours. Bade. 


436. Bath Buns. 


Take two pounds of flour, with “half a pound 
fresh’ batter rubbed well in, ten eggs leaving 
five whites, three spoonfuls of yeast, and a J 
cream, mix all well together and set it by the 
when it is'risen, put in a pound of caraway com 
add the rind of one or two: lemons ; make them 
in small round balls ; butter the tins, and bake t 
in a moderate oven. sg 


437. A good. ‘Family Cake. 


oy ey rice and: wri flonr, of each six oune 
theyolks and whites of nine eggs, half a pound: | 
lump sugar pounded and sifted, and half anvounce of 
shire ely HERS Having beaten this one hour, 
it for the same time in a quick ‘oven. This is’ 
light cake, and is very proper for children ar 
cate stomachs. 
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438. Ginger Cakes for Cold Weather. 


Bear up three eggs in half a pint of cream, put 
them over the fire, and stir them.till they be warm, 
then add a pound of butter, half a. pound. of..loaf 
Sugar, and two ounces of ginger, both. powdered, 
earefully stir them together over.a moderate fire, to 
‘melt the butter, then pour it into the middle of two 
“pounds of flour, and make it into a good paste, roll it 
out rather thin without any flour, and cut the cakes 
with a tin or cup. They are generally baked on 
three papers, laid on tins ina hot oven. 


439. Cinnamon Cake. 

Fined ae ; 

» Por six eggs and three table-spoonfuls of. rose- 
water into a broad basin, whisk them well together, 
vadd .a spoonful of sifted sugar, a dessert-spoonful. of 
pounded cinnamon, and, flour to make it into a good 
‘paste ; roll it out, cut them in any shape, and bake 
them on white paper: when done take them off, and 
keep them in a dry place. 


440. Cracknels. 


* Mix’ half'a ‘pound of flour, and half a pound of 
‘sugar ; melt four ounces of butter'in two spoonfuls of 
‘cream, then with four eges beaten and'strained, make. 
‘W into a paste, add caraway seeds} roll it out as 

‘thin as paper, cut them with the top’ of a glass, 

‘wash them with the white of an egg, and dust sugar 

over. 


on 
eh 4. 
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a 
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441. Cracknels. — 


To half a pound of flour, take half a pound Fi 
‘sugar, two ounces of butter, two eggs and a few 
caraway seeds, sift the sugar and work it with the 
flour, to a paste; roll them quite thin, and eat 

them out with tins, lay them on papers and bake 
‘them in a slow oven. 


442. A good common Cake. — 


aD Rus a pound and half of butter into, half a 
peck of flour, add three pounds of currants, half a 
pound of sugar, quarter of an ounce of mace, cin- | 
‘namon and nutmeg, a little salt, a pint and half of 
“warm cream or new milk, quarter of a pint of rose-— 
water, five eggs well-beaten, half a pint of well 
purified yeast, mix ali well together, let it rise a 
‘Jittle, then bake it in a moderate oven. This’ cake 


ip 443. A Seed Cake. ) ae 


“TAKE one pound and.a quarter of fone three 
quarters of a pound of loaf-sugar pounded, the 
yolks of ten eggs, and the whites of five beaten to_ 
a froth, one pound of butter beaten to a cream with | 
the hand, mix these well cried add nea 4 
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444. A Turk’s Cake. 


TAKE eight eggs, and the weight of them in fine 
sugar sifted, and the weight ef six in flour; beat 
the whites to a snow, then heat the yolks, mix these 
with the sugar and whisk it well, grate the rind of a 
lemon to the flour, beat all well together: bake it 
an hour and a half. 


445. Potato Flour Cake. 


THE potatoes must be. clean washed, pared and 
lightly grated, into an earthen pan of cold water, 
let it stand till the pulp falls to the bottom and the 
water begins to clear, then pour off the water, and 
add a good deal of spring water, stirring the pulp 
with your hand, rub it through a hair-sieve pouring 
plenty of water upon it in passing through the sieve, 
let the water stand till the pulp subsides and the — 
water clears, then pour the water gently off and put 
the pulp upon earthen dishes before a fire covered ne 
with paper, when quite dry pound to a fine powder ee 
and sift it through a lawn sieve. To one pound of 
-this powder put one pound of eggs, beat three-quarters) 
of a pound of butter with your hand, till it becomes. 
cream, then beat it with a wooden spoon, beat the 
yolks and whites separately, when the latter are 
“well frothed, add a little of the flour then put it to 
‘the butter, then the remainder of the flour and 
yolks, lastly the sugar sifted, with two spoonfuls of . 
sherbet, rose-water or orange-flower water and afew 
seeds, put it in a hoop lined with paper and but- 


i - 164. CAKES, &e. > 


tered, bake it an hour and a half j in a quick oven or | 
bake it in small-tins. & ry 


446. A light Sponge Cake. 


BEAT the yolks of ten eges and _ five whites hale 
an hour, add a pound of sugar pounded and sifted; 
beat the sugar and eggs half an hour longer, ‘heal 
add three quarters of a ‘pound of flour well dried, and 

a spoonful of orange-flower water; beat all well 
together, butter a tin, and set the cake in the oven | 
immediately ; 3 bake it an hour and a half i in amode- | 
rate oven. i 


447. The Vicarage Cake. 


A pound and a half of flour, half a pound of moist 
sugar, a little grated nutmeg and ginger, two eggs 
_well-beaten, a table- -spoontul of yeast, and the same 
of orange-flower or rose-water; mix it to a light. 
paste with quarter of a pound of butter melted in 
ee a fy of milk 5 let it sland before the fire ball 


ass. rants, and bake itina “ie wall buttered i in a 
ean Oven, . 


448, A common Plum Gale 


“THREE pounds and a half of flour, half a. 1 pound 
of ae some grated nutmeg or Pret mace 


varm to the other ingredients; let it rise an hour 
yefore the fire, then mix it well together, add two 
pounds of currants, butter a tin and bake it. 


% 449. A Savoy Cake. 
Wie 


| Take the weight of four eggs in fine sugar pow- 
lered and sifted, the weight of seven eggs in flour 
vell dried, break the eggs and put the yolks into one 
isin and the whites into another, mix the yolks 
with the sogar you had weighed, a little grated 
emon-peel and orange-flower water, beat them well 
ogether half an hour, then add the whites whipped 
oa froth, mix in the flour by degrees, beating it all 
he time 5 put it in a tin» well buttered, and bake 
tan hour and a half. This'is a very delicate light 
rake, and may be baked in a melon-mould or any 
ither shape. | 


450. Royal Cakes. 


1 piece of butter the size of a walnut, two ounces 


of fine sugar, a little grated lemon-peel and a little. B 


salt, set it on the fire; when it has boiled about 
ialf'a minute stir in it by degress four spoonfuls of 
lour, constantly stirring it till it becomes a smooth 
vaste, pretty stiff, and adheres to the pan, then take 
toff the fire and add. three eggs well-beaten, put 
them in by degrees stirring the paste all the time 
Hat it'may not become lumpy, add a little orange- 
wer water and a few almonds pounded fine, bake 
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Por into a saucepan, quarter of a pint of water, — 
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451. Queen Anne’s Biscuits. 


| 


a 
A pound of flour well dried, half a pound of fine 
sugar powdered and sifted, a pound of currants well 
washed and picked, and half. a pound of butter, _ 
Rub the butter into the flour, then mix in the sugar 
and currants, add ten spoonfuls of cream, the yolks — 
of three eggs, three spoonfuls. of rose-water, and a. 
little mace pounded fine. : When the paste is well 
worked up, set it in a dish before the fire till it be — 
thoroughly warm, then make it up into cakes, put_ 
them on atin well buttered, prick them full of holes 


on the top, and bake them in a quick oven. ie 
fio | 
452. An Almond Cake. Ha 


YaKE a pound and a quarter of flour, make a 
hole in the middle, put in a piece of butter about the 
sjze of a walnut, four eggs well-beaten, quarter of 
a pound of sugar powdered fine, six ounces of | 

almonds blanched and beaten with orange-flower 
water and a pinch of salt. Mix the whole well, 


together, glaze it over with the yolk of egg, and 


bake it in a tin well buttered. a) 


453. Plain Currant Cake. 


Take three pounds of flour, twelve ‘oun oS. 
butter: dissolve the buiter in hot water, puti 
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flour with a little yeast, andsetit to sponge, when 
it is well risen make it into a stiff batter, but not 
knead it with the hands: one pound and half of 
currants well cleaned and dried, a little nutmeg, 
lemon-peel grated, ten ounces of sugar, beat all 
together when it is risen, bake it. 


454. A Wedding or Twelfth Cake. 


Beat two pounds of butter toa cream with the 
hand, then put in two pounds of fine sugar sifted, 
half a pound of almonds blanched and beaten a little 
with orange-flower water, two pounds of floar well 
dried, three quarters of an ounce of beaten mace; 
mix these well together, then beat the yolks of six- 
teen eggs and twelve whites, put to them a glass of 
Tose-water ; put the flour and eggs to the butter and 
sugar by degrees, then beat it with the hand an 4 
hour, then put in two pounds of currants wher 
cleaned and dried, half a pound of citron, and half 
a pound of candied lemon. Butter a tin and bake. 
it three hours. An iceing should be put on this cak 
after it is baked, 


_ Teeing for a Cake. — Beat the whites of Sai : 

eggs to a very strong froth and mix with them by 
degrees a pound of fine sugar powdered and sifted, — 
a tea-spoonful of powdered gum-arabic, three spoon- 
fuls of rose or orange-flower water. Beat these well _ 
together and immediately Jay iton thick. The cake 
must be set into a coolish oven that the iceing may 

> hardened. Lemon-juice may be, substituted for 
the 1 ‘Tose or orange-flower water if preferred. 


ao? * Nee 7 
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455. To make Small Plum Cares it 


TakE a pound of flour cub into it half a | pound 
of butter, the same of powdered sugar, a little beaten 
mace, beat four eggs very. well (leaving out two 
whites) with three spoonfuls. of yeast, .puty: to. at 
quarter of a pint of warm cream, strain them into 
your flour, and make it up light; set it before the 
fire to rise; just hefore you put it in the oven Ry 
in three quarters of a pound of currants, 


Bake it in small tins in a quick oven. 


ee 


‘ 456. Cakes that will keep all the Year. 


Have in readiness a pound and quarter of flour 
well dried, take a pound of butter unsalted, work it 
with a pound of white sugar till it creams, ° ‘three 
“spoonfuls of rose-water, boil the rind of an oran re 
till not bitter, and beat it with sugar, work these 
together, then grate in a little nutmeg, add three 


et eggs. and two whites mix them well, “theh ‘stir ‘ie 
| i 


your flour to the butter, and make them into’ sm 


: cakes, wet the top with sherbet or rose-water and. 


- strew it with fine sugar. Bake them on buttered 
papers well floured, add currants if you please. — 2S 


iB 


457. Biscuits. 


TAKE the weight of three eggs ia lump- u 
sifted, with the ‘weight of two eggs in flour, 
“the yolks with a little lemon-peel, the sugar st 
gradually into the eggs all one way. - Beat 


te - \ 


a 
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_ whites till the froth will stand.. Beat it well in and 


tins. 


‘Stir in the flour very gently. Bake them in buttered 


458. Naples Biscuits. 


Pot quarter of a pint of water, two spoonfals of 


orange-flower water, and half a pound of fine sugar 


into a saucepan, let it boil till the sugar be melted, 
then pour it upon four eggs well-beaten, stirring the 
whole as fast as possible while the syrup is poured 
in; continue beating it well till it is cold, and then 
stir it in half a pound of flour, make clean white 
paper into moulds the proper size for the biscuits, 


‘pour the batter into them, and put them on tins to 
‘bake, sift some fine Sugar on them and set them in 


a brisk oven, taking great care that they be not 
Scorched. _ 


459. Savoy Biscuits. 


TAKE six eges, separate the yolks aud whites, | 


‘mix the yolks with six ouuces of sugar powdered fine — 
‘and the rind of lemon grated ; beat them together 


“quarter of an bour, then whisk the whites in a broad 


basin till they are a complete froth ; mix them with 


the yolks, and add five ounces of fluur well dried $m 


stir the whole well together, then witha piece of flat 


ivory, take the batter out and draw it along clean 
white paper to the proper size of a biscuit ; sift fine 
‘Sugar on them and bake them ina very hot oven, 
but they must be carefully watched, for they are 


very soon done: 
Bi er Yy 
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y 
460..4 light, Seed Cake ‘without Butter. sir 2 
Take the yolks of six eggs and three whites, heat 

N them well half an hour, then add four ounces of pow= 
: pered loaf sugar, ‘thix it well with the eggs; add 
eight ounces of flour and a few caraway seeds ; stir 
ihe whole well together, and put in a tin or basin 
lined with writing paper buttered. Half an hour 
will bake it if the oven be quick. is an 


ioe A a ee a ee EE a et a) 


_ A nicer plain cake cannot be made if care be taken 
in the. baking. a 


AGI. Banbury Ga kgs 


‘fo half a peck of good flour, take a pound and 
half of butter, quarter of a pound of sugar, quar- 
‘ter of an. ounce of cinnamon and mace tovether, and 

three pounds of currants well cleaned and dried 
half a pint of yeast and a little rose-water ; boil as 
much milk as will do to knead it, and when nearly 

cold putin some. caraway seeds, work all. well; toge- 
“ther at the firé;. pull. it. to pieces several times 
before it is made. up, then make: it into small: cakes 
Jay them ontins and bake them in: rather a moderate: 
ovens moe 


ar © (gore 


462. Ginger Cakes, ale Sa 


| dita 


Mix two otnces of prepared ginger’ with four 
‘pounds of flour, heap them round a-dish aud’ make’a 
ole in the middle ; beat six eggsand put them into 
a saucepan with a pint of cream, a pound and 
half of butter, and a pound of powdered loaf sugar ; 


or 
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stir them together over a.slow fire till the butter 
is quite melted, then pour it to the flour and ginger, 
and make it wp ina paste; ‘roll it out, till it is about 
qaarter of an inch thiek, then cut it into cakes with 
a cup or glass, and bake them in a very brisk oven. 


463. A Rice Cake. 


TWELVE yolks of eggs ‘and six whites, beat them 
quarter of an hour, then add a pound of fine sugar 
sifted, and beat them together quarter of an hour; 
sift a pound of rice flour‘through a lawn sieve, and 
eight ounces of the finest wheat flour, mix it gra- 
dually with the eggs and sugar, grate in the rind of 
a large lemon and put ina spoonful of orange-flower 
Water ; beat all together an hour. | Butter a tin and 
Set it in the oven immediately: bake it an hour and 


Rep z 
ead 


‘AG4, Bath Biscuits. 


~ To three pounds of ffour take four spoonfuls, of < 
yeast, three eggs, half a pound of fresh butter 
melted.in a pint anda half of milk, a few caraway 


seeds and a little salt, mix all together in rather a 
light dough, let it stand till well risen, then roll it 
out in small cakes; dip a clean ‘feather in a little 


milk and. wet them. over, then bake them in a slow 
is Sarre 
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465. Almond Puff Cakes. © © * 


Ros five ounces of butter in seven of flour, five. 
ounces of sugar finely. powdered, make it in a stiff 
paste witha little rose-water roll it out and strew on 
a few sweet almonds blanched and chopped small and — 
alittle sugar, then lay on a cover of paste and bake 
them in squares in rather a brisk oven; when nearly 
enough mark them across, and when done break 
them in the marks, a 


* pm 


- vm . 153 
466, A Plum Cake. on ‘id 


Turee pounds of flour well dried, half a pound 
of powdered sugar, nutmeg, mace and cinnamon, 
finely powdered, half an ounce all together, ten 
yolks of eggs and five whites well-beaten and half a 
pint of good yeast; then melt a pound of butter in, 
a pint of cream, add to it the eggs and yeast, mix. 
it with the flour and let it stand to rise an hour 
before the fire; ‘then add three pounds of currants 
well, cleaned and. dried, and half a pound of raisins” 


stoned and shred small; candied orange, lemon, or 


citron, and sweet almonds may be added if ap- 
proved. Butter a tin, and bake it two hours, 


ee BY 


467. A Pound Cake. 


“Beat a pound of butter to a fine thick cream, add 
ten yolks of eggs and five whites beaten to-a froth ; 
when well mixed, put ina pound of sugar sifted fine, 

ae pound of flour, a little mace and rose-water : beat 
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all together for an hour, then put in a pound of 
currants well cleaned and dried, or an ounce. of 
caraway seeds; butter some paper well, put it in a 
tin, and bake it an hour in a quick oven. 


468. Diet Bread. 


‘Brat the yolks of twelve eggs, then add by degrees, 


a pound of loaf sugar-sifted very fine, the grated 
rind and juice of a lemon, eight ounces of ftour well 
dried, and lastly the whites of six eggs beaten to 
a froth, beat it an hour and ‘bake it an hour in a 
brisk oven. | . 
. This is a very excellent cake. 


~ 469. A very good common Cake. 


i 


_ Rus eight ounces of butter in two pounds of flour 
well dried, mix in it three spoonfuls of well purified 
yeast, with a pint of milk just warm, let it rise an 
hour and half, then mix in the yolks and whites 
of four eggs heaten separately, one pound fi: good 
moist sugar, a wine-glass of rose-water, the rind of 
a lemon grated and a tea-spoonful of ginger ; add 


either. a pound of currants or some caraway seeds 


and beat it well. Bake it ina brisk oven. 


470. Caraway Cake. 


How: pf 


» Take three pounds and a half of the best’ fon: 


well dried, rub in a pound and half of fresh butter 
till the whole is quite fine, then put in a pound of 


ee . 7 Pods y ‘ 
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sugar’ powdered “and ‘sifted) four well beaten ‘eegs ; 
fourlarge spoonfuls of good purified yeast, halfa 
pint of cream, half a pint of milk and six spoonfals” 
of rose-water.” Mix all well togethier and let it-stand 
before the fire half an hour to rise, then put in 
quarter of a pound.of caraway eomfits and bake it 
an hour and a half or two hoare,. or ah pe ab in two 
and sigh it one sid big <aiise 


AN. Nuw’ s Biscuits. 


» Brawcew' and beat half'a pound of Ania Per 
the whites of six eggs beaten to a froth as the'als 
-monds require moisture, then ‘beat? the’ yolks~ very 
well and add to them three quarters of a pound of 
sifted loaf-sugar,.. then. mix. the.almonds with the 
eggsand sugar, and add quarter of a pound of flour, 
and the-rinds of ‘two’ lemons grated, some ‘shred 
citron, anda little rose or ‘orange-flower water, bake 
them in small tins-buttered with sugar sifted on. them 
| risa — fill ‘hem: fe Bike RATT + 


472. Plum Cake. ft: * 


¥ PaKE te pounds of » flour ov dried, two spond 
of currants, one pound: of: butter, half a pound of 
sugar, quarter of an ounce of mace, a pint of cream, 
half a pint of yeast, six eggs leaving. out two of the 
whites; mix your eggs and yeast together, and. melt 
the fiutter inthe eretimn ; whea mixed, set it to rise ; 
and before:it be put: into the oven, ne in the curtau s 


a a 


an hour and quarter will bakeate) © oo. 4 oo oe 


CAKES, &c. IS 


473. Plum. ‘Cake. 


“FAKE two pounds of flour, one pound: of butter, 
one pound of suyar, ‘one pound of- currants, a little 
cream, lethon-peel, mace, and cinnamon s-firsterub:the 
butter in the flour, then put in the cream, a little 
yeast, and five egys, then set it to rise ; when risen 
enough, add the other ingredients. | id 


474, Shrewsbury Cakes. 


“Fake one pouui of ffour, rub iu half a pound of 
jutter, halfa pound of sugar, a few: caraway seeds, 
nix them up in a stiff paste witha little rose- water ; 
roll themr out, and cutthem to. what size you. please. 


Phey are very: good: without the seeds. 
1B: 


o 495. Another. 
Bo half a pound of flour. take six ounces: of loaf 
ugar powdered and quarter of a pound of butter, 
nix all together: with: one exg well-beaten ; roi} if 
hin and cut it in forms; dast a little sugar over 
lieu before you'set them in. the oven. i 


“A476. Another, . : 


25° 
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477. Eccles Cakes. a 
> a 


” 


To a pound of ftour take three quarters of a pound | 

of butter with the salt worked out of it; mix the ffour | 

to a paste with water that has a small portion of | 
yeast in it, roll it out thin and lay the butter on in | 
small pieces the same as for puff paste, dredge it, 
fold it up and roll it out twice or three times, then fold 
it up and cover it with a éloth and let it stand two or 
three hours in a cool . place, then cut it in pieces 
about the size of an egg, make them round and then 
with the thumb make a hole in thie middle of each 
working it round till it will admit of a dessert 
spoonful of currants and some sugar moistened with 
‘as little water as possible; close the paste very well, 

a ‘then lay them on the board the closed side downward, | 
~ roll them out and bake them on tins in a quick oven. 
eee preferred the sugar may be boiled to a syrup with 
i BS little water as possible and then mixed with the 
“eurrants, which should always be very well cleaned. 


Beat well the yolks of six eggs, and the w ites 
of four, to a strong froth, mix and beat them well 


4738. Sponge Biscuits. Ny on 


together, put to them one pound of sifted loaf sugar; 
a have ready quarter of a pint of boiling water with 
; one good spoonful of rose or orange-flower w: 


jit; as the eggs and sugar are beaten, add t 
" by degrees, then set it over the fire till sca 
take it off and beat it till it be almost cold 
quarters of a pound of flour well dried and. 
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eel of one lemon grated ; bake them in small long 
ans, ina quick oven, sift sugar over them before 
ou put them in. 


A brass pan is the best to put it in oe fire. , 


479. Sponge Biscuits. 


_ Bear the yolks of twelve eggs halfan hour, put in 


pound and half of sugar beaten and sifted, whisk it 
rell up till you see it rise in bubbles, beat the whites 
oastrong froth, whisk them well with your sugar 
nd yolks, beat in fourteen ounces of flour, with the 
inds of two lemons grated, bake them in tin moulds 
uttered. They require a hot oven; when you put 
hem into the oven; dust them with sifted sugar 
bes will take balf an hour baking. 


di 
{Fae 


ali sit Yarmouth Bian, 


MAE 


welve ounces of sifted flour and half a pound of 


resh butter, beat three eggs and mixall together in | 


| pastes roll them. abaats ‘the eighth, of an. inch thick 
d cut them in shapes, bake them: onvtwo. pepe on 


ani rather a aes oven. 


TAKE six ounces of currants, chat and dry biscle - 
ery well, rub a little flour among them to make 
hem white, add half a pound of sugar powdered, 


ek Lge teed 


&,. 


a oe 
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| otith &@ wine-glass of waters mix. a pound. of fi 


sugar sifted with the alitaees. and as many. whites. 
of eggs beaten to a froth as will makeit of a ‘proper. 
consistency. Lay sheets of clean white paper on 


_tins, and then sheets of waler-paper; drop the 


paste upon it, sift fine sugar over them, and bake 
them carefully in a quick.oven: "Let them staad till 
cold, then cut the waferzpaper round leaving it at the 
bottom of each. . 


482. Portuguese Macaroons. 


. 
- 
Take five ounces of flour of potatoes, tem 


whites of eggs, one pound of sweet almonds aud @ 


pound and quarter of moist sugar: blanch the almonds | 
and bruise them in a mortar; then beat the whites of 


eggs till they froth. Mix them with the almonds 


sugar and flour. Beat the whole well together and 
put it into moulds like Savoy biscuits, or in paper: 


eases like common biscuits and bake them i in the 
_ same manner. 


: 5 bp 
483. Macaroans New-England manner. a 


‘ 
hes 
‘a 


Take half a pound of almonds, and half a pound 


ok: OF double-refined sugar, beaten and sifted, lay the 
almonds in water all melt, blauch and dry them 


well in a cloth, beat pees m a mortar with a little. 


rose-water ; take the whites of two eggs beaten - 


froth, sift the sugar into the eggs, put in the a 
greta drop them on Neer Pane laid on. an 
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gaper, sift sugar on them and bake them in a brisk 
ovelt, 


tee F rench Macaroons. 
a 
| Taxe half a pound of sweet almonds, beat them — 
very fine in a mortar, moistening them with the whites 


of eggs beaten toa froth, taking care they do not 


vil; then take one pound and half of sugar finely. ae 


powdered and mix it well with the almonds, add 
whites of eggs beaten to a froth till the whole is of 
a consistency that it easily drop from the spoon: 
lay sheets of paper on tins, then wafer paper and 


drop the paste upon it so as not to run together. 


Put them ina brisk oven, but do not let them burn ; : 
when 433 take off the paper: , 
. 
ee 


Per i 
Tire PS 


Higa Ratafia Cakes. it | i ‘ 


ig Wee: half a pound of sweet almonds and half a : . 
pound ‘of bitter ones, blanch and beat them fine He: 


Tose or plain water, to prevent them from oiling, add 
a pound of fine sifted sugar mix it with the almonds, — , 


have ready well-beaten- the whites of four eggs, mix 
them lightly with the almonds and sugar putit ona 


moderate fire in a preserving-pan stirring it quickly 
‘one way till it is pretty hot, when it is a little cook. 
roll it in'small rolls and cut itin thin cakes, dip your . 
hands j in flour and shake them on it, tap them lightly 
hi your finger, put them on sugar papers and sift 


’ 
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fine sugar over them, and immediately set them ina 
moderate oven. | at 
“They may also be made the same as the French 
macaroons, only half of the almonds bitter and tt 

other. half sweet, and about half the size of macaroo 


486. Gingerbread. 4 a a 


Pepe) 


sik: She se < % iy eu a 
_ Take one pound of flour, half a pound of sug fe 
half a pound of treacle, 

ounce and: half of ginge 


Pee 


six ounces of butter, one 
r, one egg, make it into a 


stiff paste, and bake it in buttons or nuts. s 


Ph RAIS | 487. Another .way, ye 
Tax three pounds of flour, one pound of suga 
the same quantity of butter rubbed in very fine, tw be 
ounces of ginger, and a nutmeg, then take a pound 
of treacle, qoarter of a ‘pint of cream, take them _ 
warm together ; then mix it into a stiff paste and rol 


rs 
9 


in thin cakes or nuts, and bake them in a. 


slow 


% 


Cyan 


ae eis 
So ida? 


"488. A good sore without butter. 
Mix two pounds of molasses, candied gi 


orange, and lemon, quarter of pound of each, 
sliced “very thin, one ounce of caraway set 


If ant ounce of prepared ginger, in 
vill make a soft paste, lay itin cak 


* a ou 
eae . 
ae vy 
¢ es “a 
4 as 
\ ~~ 
ye } 
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and bake in.a quick oven. Keep it in an. earthen 
vessel with a cover, in a dry place, and it will keep 
some mouths. : | SN aU ll 
aa? iii 


Brits: 489. Good plain Gingerbread. ee de) 


Mix half a pound of butter with three pounds of 
flour, four ounces of brown sugar, half an ounce of 
powdered ginger; make it into a paste with a pound 


and quarter of molasses warm. 
ee. ; 


a 490. Another wap! SD EE 


Mix half a pound of treacle into two pounds of 

flour, with-half a pound of butter melted in it, one 
ounce of ginger and half an ounce of caraway seeds; — 
work it well and let it stand an hour or more, then” 
oll it out into cakes and: bake it on buttered tins. 
it egy’ well-beaten and a little grated lemon-peéel 
May be added. A Pet aediags eis 

7 491. Transparent or Snap G ingerbread. 
MELT half a pound of butter and mix.it. well with 
t pound of molasses and. a pound of sugar, then put 


4 


n ten oynces of flour, and quarter of an. ounes 

a ee ee . . eae AP See ch 
- prepared ‘gineer, “a wine-glass of rose-water 
i some grated lemon-peel beat ita few minutes and 


it on hot tins buttered, bake it in a moderate 


sf =f ie a Ss ae 
apie ib bas We ’ ie ae 
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492. Transparent or “Snap Gingerbredd, ae 
aS J 


To three quarters of a pound of flour take. ones 
pound of sugar, melt quarter of a pound of butter in 
half a pound of. molasses -and a glass of: rose-water — 
or sherbet, add mace and ginger, and a little grated 
lemon: peel, mix all well together adding am egy well 
beaten; let it stand two or three hours in a cool! 
place, then drop it on warm tins well buttered and 
bake it in rather a quick oven. © Hf kept ina dry place’ 
and covered from the air it will keep crisp a consi- — 
_ derable time. An earthen or glass jar with a cover 

keepsit the best. It may be renewed by patting it 
in nthe’ oven on tins for a ew minates, wi. . 


4 4h sl 
493. sndiner way: HER AP 9A ie 


is “One. poand of flour, one pound. of sugar, one. 
ie apand of treacle, one pound of butter, one ounce and: 
halfof powdered ginger, set the butter arid *treacle.i ing 
‘the oven together till melted, mix all well together — 
adding the “grated rind of a lemon, drop.it on tins, 
the size of a walnut it will run together cut it ont in— 
‘squares and turn up the edges. : Candied orange or 
lemon may be added, | zation Phys or 

at ig’ ‘i 
494, Excellent Ginger Bradt | at ip 


“pur half a pound of treacle iuto a saucepan with | 
a ahater of a pound of sugar, and quarter of a pound” 
of butter. Set them-over the fire till the butter is” 
_tnelted, stirring them several times to mix them well | 

- together. Then id ‘them out into an earthen, dish, | 


q 
| 
) 
| 


eee 
- 
i 
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and put.tothem quarter.ef an ounee of ginger finely 
powdered, quarter of a pound of candicd orange-peel 
‘cat small, and two.ounces of. caraway seeds. Hf ap- 
proved, if not, they may be omitted. Mix. one 
pound of flour, then roll it out, and. cut. it into 
cakes with the top of a cup or glass, or make it up. 
io nuts. Bake them on tin plates. well buttered. 


~ It makes excellent snap gingerbread leaving out- 
Matt the. quantity of flour, 

4 5 dic. to ake Parkin. 

4 Rue half a pound of batter into four poandsok” 
oatmeal, auld an ounce of ginger; andas much stiff — 
‘treacle as will make it into a stiff paste, roll it out 
in cakes about half an inch thick, lay them on but- 
tered: tins and bake them in a moderate oven, — be 
Peentl of yeast may be aided. ee 


. _ Observations on making and baking Cakes, 


ie. Currants should be very nicely washed, 
acloth and theti set before the fire, then sp 
en a aig that you iy more cheat r€ 
if date they will make cakes or weddiiga ae 
A dust of ao flour shaken well amidngst. the mig 
f use. ‘ 3 y ee 


| ad should be very long beaten, 


2 
A. 
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LEMON-PEEL should be grated, it is much better | 
than chopping it; whem grated and sprinkled with 
salt, it will keep g good several months closely corkeas 
ina bottle. 


Arter all the arlicles are mixed together for 
cakes they should be well and long Beaten as the | 
lightness of, the cake depends inuch on their being 
well incorporated. 4 


PLUM CakES made with yeast require less butter 
‘and eggs and eat equally light and rich: the butter | 
should always be mixed in the dough before it be set | 
-to.rise either by being rubbed in or melted in the milk. 


THE heat of the oven is of great importance for | 
cakes, especially those that are large; if not quick — 
the batter will not rise but to prevent the cakes being 
__ scorched, a sheet of white paper may be laid over thems | 


To know when a cake is soaked take a broad 
knife that is very bright and plange it into the 
centre, draw it instantly out and if the butter adheres 
to it at all put it in the oven again immediately. 


os Yeast when used for cakes or biscuits of any kind | 
& should always be well purified, by. stiprieés it in a 
large jar with plenty of cold spring water, and let- | 
ting it stand a day or two covered close before it be | 
wanted, then pour the water off and take out the yeast 
carefully leaving the brown sediment at the bottom. 
It will keep good a week or, ten days in the hottest 
weather in a cool’ cellar by pouring off ‘the water : 
every day and” adding fresh. | 


. 
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/ 496. To preserve Green Gooseberries. 


_AT the time gooseberries are ready for bottling 

pick out the. largest. for preserving, to every two _ 
pounds of fruit take a pound and half of loaf-sugar 
braised, put the fruit and sugar.in an earthen vessel, 

cover it-close and set it in a noderate ‘oven fill 

the syrup will separate from the fruit wien’ cold 

pour the syrup: from the fruit, boil it and pour it 
hot upow the fruits the next day boil ail together 
gently about twetly minates then take out the fruit. 
and boil the Syrup quarter of an hour fonger thei 
pour it upon-the fruit: If there be any gooseberrie: 
hard or discoloured amonest ‘them, they should be 


5 


picked out before the syrup is cold. 


) 497. To keep Dithisone for Winter Pies. # : 
_ Per them in small stone jars, of: ‘wide-niouthed : 4 
bottles ; set them up to the necks in a boiler-of cold _ 
water, and lighting a fire under, seald ‘them. Next — 
lay, when perfectly. cold,: fill up withspring water. 
. oe | Bs a ga j ae ot -* 
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498. Another way to preserve Damsons. 


TAKE one-third as much sugar as fruit, boil both 
together over a slow fire, till the juice adheres to- 
the fruit, and forms a jam. Keep it in small jars 
in a dry place. If tov sweet, mix it with some of | 
the fruit that is done without sugar. . | 


| 


499, Gooseberry Jam for Tarts. sae, 


Put twelve pounds of the red hairy gooseberries, 
when ripe, and gathered dry, into a preserving- 
pan, with a pint of currant-juice, strained as for 
jelly, let them boil rather quick, and beat them | 
with a spoon; when they begin to break, put to 
them. six pounds of pure white Lisbon sugar, and: 
‘simmer them: slowly to a jam. It requires long’ 
sboiling; or it will not keep ; it is an excellent thing’ 
-for tarts or puffs. Look at it in two or three days, 

and if the syrup and fruit separate, the whole must) 
be boiled longer. Be careful it does not burn to the! 
ebottoms 623 6 goes Cia. gol Te ae 


- + | 


— ss. 


i prt Hod | ra 
e 600. To prepare Fruit for Children, a far more) 
wholesome way-than in Pies and Puddings. 
- Por apples sliced, or plums, currants, gooseber- 
ries, &e. into. a stone jar, and sprinkle as muell 
Lisbon sugar as necessary among them; set the 
jar on a hot stove, or ina. sauce-pan of water, ait 


let it remain till the fruit is perfectly done. — Slices 


| 


r 
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of bread, or rice, may be eaten with the fruit, the 
rice being plain boiled. 


501. Strawberries. 


For each pound of strawberries take an equal 
weight of loaf-sugar, put as much currant-juice to 
the sugar as will dissolve it, and let the strawberries 
have ascald in it, then take them out with a large 
spoon or slice with holes in it, boil the syrup and 
pour it on them hot, boil it several times, till you think 
they will keep. . 

_ The scarlet strawberries are the best. 


‘ 502. Raspberry Jam for Tarts. 


-GaTHer your raspberries when quite ripe and. 
dry, mash them fine, and strew over them . their 
weight of sugar, and half their weight of the jnice 
of white currants; boil them half an hour over a. 
‘slow fire, skim them well, and put them into pots. or 
‘glasses, tie papers over them, and keep them dry. 
Strew on the sugar as soon as you can after the 
fruit is gathered ; and in order to preserve their fine 
flavor do not Jet them stand long .before you boil 
them. Or, boil the ragpberries with the .currant- 
juice half an hour before the sugar is added and’ 
quarter of an hour afterwards. age TW 


_. For white raspberries use white currant-juice, 


aK 


es) CU. oe 
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Weigh them and split them im halyes, Jay thenr om 
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: * 9503. Black Currant Jam for Tarts. 


GATHER your currauts when quite dry, and pick — 
them from the stalks, bruise them in a bowl, and to — 
every two poundsof fruit add a pound and, half of — 
loaf-sugar finely beaten, boil them half an hong, | 
stirring them all the time, then put them into. pots. 
Itis better to let the fruit boil a little before the 
sugar is added. | | 5 


504. To preserve Fruit for Tarts or Desserts. 


CHERRIES, apricots, plums of all sorts, American | 
apples, Siberian crabs gather when nearly ripe, lay | 
them in small jars that will hold a pound, strew over 
them six ounces of loaf-sugar pounded, cover with | 
two bladders separately tied down then set the jars — 
in a large pan of water up to the neck, boil very 
gently an hour and a half. Currants and goose- 
berries may be done in the same way. Apricots 
should be pared very thin and the stones thrust out 
With a skewer. 4 


. = 
_ Put the jars in the water. when cold or only just 
warm. Fruit for desserts should be preserved with — 
the stalks on. Let them remain in the water. till 
cold. Keep these and all other fruit free fromdamp. — 


605. To preserve Apricots. = = 


_ GATHER the fruit quite dry before it be too ripe, — 


al i 
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dishes with the hollow part uppermost, have ready 

their weight of lump-sugar finely powdered, “strew_ 
it over them and _ let wher stand twelve hours, 

blanch the kernels, and put then into a preserving — 
pan with the fruit and sugar, let them simmer very 

gently till the fruit looks clear taking off the scam; 
then take out the fruit carefully and boil the syrup a 

little longer till it thickens ; pour it apon the fruit 

with the kernels on the top.. When cold, paper them 

and tie bladders or leather ou the top. 


‘ 606. Another way. 


By. them in cold spring water ten minutes, set. 
hein upon the fire aud let them simmer, take them, 
éarefully and separately out of the pan, pour upon them. 
fresh cold water and repeat the heating of them till . 
1e skin is easy to come off which must be done with, 
the fingers, take the weight of the fruit in sugar, 
when the sugar is clarified put in the plams and let 
them simmer on the fire till hot through, then put 
them in jars for use. If the fruit be not a fine 
‘Greer boil a little powdered alum with the syrup. 


* Orlean plums are done in the same way uly, | the 
darified sugar is poured hot apon them, 


ehh To pases ve Googrbes rbas 
_ GaTHer your hadnelcdt eich dev, ocd they have: 
Devas red, take a pound 6f sugar to a quart of . 
fruit, boil them till they be of a ai red, stirriths 
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them, frequently, then put them in jars, when quite, | 
cald strew a little sugar on them, and tie papers , on, 
the jars, Raspberries are a great improvement to, — 
either gooseberries or currants, allowing a pound of. { 
sugar toa pound and quarter of ae Boil them, 
half an hour before the sugar is added and _ half an: 
hour afterwards. 


The skins of gooseberries preserved in this way, 
ane aiariacae than when they are quite ripe... 


ab) iy, (Rea 
$ 


508. 7 preserve Currants for Téivis. ie 


ee any hubntity of currants into a preserving- i 
pan;’ with a pound of sugar to every pound and | 
quarter-of currants, and a sufficient quantity of 
- carrant-juice ‘to dissolve the sngar. Skim it. as _ 
soon as it boils, put in your currants and boil them — 
till they are very clear. Put them into a jar, when | 
cold, strew sugar over, cover them with papetys and | 
_ keep them ina Y dry place. ‘ Aa) ean 


509. To preserve Wine-sours.. 


«CLEAN your wine-sours very well with a cloth 
run them ‘down the seam and prick them well with a | 
needle; allow to every pound of fruit three- “guaitea | | 
of a pound of loaf-sugar powdered, put a layer | 
of plams | and a layer ee sugar ‘till the jar be. full, { 
tie white paper over and set them in the oven or in | 
a pan of water’on the fire for half an hour, when — 


cold take the fruit out singly and boil the svrap, skim \ 
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it and pour it hot upon the fruit, repeat it fouror 
five times; put them into small pots, grate ‘sugar 
lover and cover them with writing paper, then tie - 
| bladders or leather on to keep out the air or ‘they 
will lose their color and become purple. (7 1" 


LF 


610. To preserve Siberian Crabs. | MD : 


| Take the crabs when quite ripe, prick them: and 
) put them in a jug, pour boiling water over them 
jand tie them up close till next day, pick. out any 
| that may be shrivelled, to a pint of the water they 
' were scalded with, put half a pound of lump-sugar ; 
| boil and skim it, ihen pour it upon the crabs; 
| let them stand two or three days, then ‘take 
them from the syrup, and add half a pound more _ 
sugar to the pint, boil it, and when cold,*»put in | 
| the crabs to boil, they will require boiling two or — 
) three times till the crabs look clear, and the syrap 
| appears thick enough. dd: Gant 


511. To preserve Green-gages. 


| » SELEcT the finest plums when they begin to soften, 
| split but do not pare them; weigh the same quantity of 
| sugar as there is fruit, strew a partof it over them; — 
_ blanch the kernels. The follewing day. pour the 
» syrup from the fruit, and boil it gently with the 
Temaining sugar eight minutes, skim it well, and 


| then add the plums and kernels, simmer till clear, 


| observing to skim it. Lay» the -fruit- singly ‘into 


= = 
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water. Tio a dozen of oranges take four pounds’ of 


very. gently in a thin syrup, pat them in’ 
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small stone jars, and pour the syrup -and kernels | 
upon it, 


Ol. To preserve Oranges. id | 


TAKE any quantity of Seville oranges, pare them 
very thin, rub them very well with common salt, 
then wash them quite clean from the salt in cold_ 
water, then put them in clean cold water for five. 
days changing the water every day, then tie the 
orauges in rags, put them in a pan of cold water 
and boil them three hours, or till you can thrust” 
a straw through them, then cut a bit out of the 
top of the oranges, and scoop out all the inside, 
till they look quite clear, wash them in hot 


good loaf-sugar and three pints’ of spring-water, | 
set it on the fire to boil some time before you put | 
the oranges in, then put them in, fill the inside ‘with | 
the syrup, and tie on the bits that were cut out with 
fine thread, let them boil till they look’ clear ; give | 


them a boil the next side 


513. Magnum-Bonum Plums: excellent as a 
Sweetmeat, or in Tarts, but not good to be 
Negicle raw. a A 


Prick the plums with a needle simmer them 


howl, . and when cold pour it over: Let Haak 
tie. cede: jthen make a a syfup of three pounds a 
hugh man? Fel Swen ng 


re 
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i en ' P a 
of sugar to five of fruit, with no more water than 
hangs to large lumps of the sugar dipped quickly, 
and instantly brought out. Boil the plums in this 
fresh syrup, after draining the first from them. 
Boil them very gently till they be clear, and the 
Syrup adheres to them. Put them singly into small 
pots, and pour the liquor over. These plums are 
aptto ferment, if not boiled in two, syrups ; the former 
will sweeten pies, but will have too much acid te 
keep, Do not break them. One parcel may be 
done after another, and thereby save much sugar. 


514. To preserve Jargonel Pears most beautifully : 


’ Pare them very thin, and simmer in a thin 
syrup; let them lie a day or two; then make the 
syrup richer and simmer again, repeat this till they 
‘@eclear, then drain, and dry them in the sun or a 
cool oven for a short time. 

They may be kept in the syrup and dried as 
Wanted, as it makes them more moist and rich. 


. 515. To preserve Damsons. 


_ GaTHER the damsons quite dry and wipe. them’ 
with a cloth taking out these that are bruised,” put: 
them in jars that. will -hold about three gills; and to: at 
three gills of fruit put. quarter of a pound of good a 
moist sugar, tie two bladders on separately, then set : 
Wiem in a pan of. cold water on the fire and boil 
them very gently about an hour, let them stand in 
28 
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the water till cold. They are very good for pies | 
and puddings after the same manner without sugar, | 
boiled only three quarters of an hour. The bladders | 
should be washed in warm water and wiped dry: | 
allow plenty of room in tying them on the jars as | 
they are apt to burst. ‘ 


516. Another Way. a 


Wire the damsons and take a pound of sugar to 
three pints of fruit, putthem in a large jar and set 
it ina pan of water on the fire in a moderate oven | 
till the syrup will separate from the fruit, when | 
¢old take out the fruit, boil the syrup and pour it — 
hot upon it, repeat it several times, and the last | 
time, simmer the fruit. in the syrup quarter.of an 
hour, then take it out. into jars and boil the. syrup | 
quarter of an hour longer before you pat it to the | 
fruit. x 


_ When celd tie white paper and leather on the jar. 


‘ 


517.- To preserve Cherries. | 

Stone the cherries carefully and to every quart take | 
a pound aud half of loaf-sugar, put a layer of cherries _ 
and a layer of sugar in a stone-jar, set them half | 
aw hour in a pan of water on the fire, let them stand | 
two days, then boil them gently about half an | 


hour, then take out the fruit into small jars atid boil | 
the syrup quarter oan hour longer pour | 
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| fruit and when cold, put white paper ovér the jars and 
| then leather. 


518. Gooseberry Jam. 


| To four pounds of ripe red gooseberries allow a. 
Bisa of fine sugar, cut the gooseberries in halves, 
| then boil them with the sugar till the jam will 
| stiffen, it will take a great deal of boiling, and 
| ~ be stirred carefully or it will burn. 


4 519. Cherry Jam. 

To four pounds of cherries stoned allow a pound 
| of fine sugar, and half a pint of red currant-juice ; 
. stone the cherries, then boil the whole together 
pretty fast till it will stiffen, then put it into pots 


| q Boil the currant-juice and sugar together before 
you put in the fruit. 


520. Another Wi ay. 


| To twelve pounds of Kentish or duke cherries — 
| when ripe, weigh one pound of sugar; break the. 
‘stones of ‘part, and blanch the kernels; then put: 
| them to the fruit and sugar, and boil all gently till. 

jthe jam come clear from ‘the pan, Pour it on 

|plates to dry. Keep it in boxes with white Pench 

\ ae euch eee 
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621. Black Plum Jam: » ei bi 


GATHER the plams when quite ripe, stone them, 
and bruise them in a preserving pan as much as 
possible, warm them over the fire till quite soft, 
press them very well through a colander or coarse — 
sieve, boil the pulp one honr stirring it all the time,’ 
then put six ounces of powdered loaf-sugar to 
every pound of jam, mix it off the fire; put it on 
the fire again for quarter of an hoor, then put it im 
pots and sift powdered sugar over. 


2. Raspberry Jam. 


Wrien equal quantities of fruit and loal-sugiedlll 
put the fruit in a preserving-pan, hoil and stir “ite 
constantly, mashing the. fruit, let it boil quickly, 
when most of the juice is wasted add the sugar and — 
simmer thirty minutes. A little currant-juice is an 
‘improvement. 


023. Peach Jam. 


_ Take ripe peaches and proceed as for raspberr y 
jam, adding half an ounce of bitter almonds mixed | 
“with a little powdered sugar to every pound of j jag in 


-and about a third less of sugar. * a : 
: Bnd we : 

. baile # a 

| 624. Strawberry Jam. . ? | 


Take ripe scarlet strawberries, bruise them and 
add a little juice of red currants, put eleven ounces of 
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sifted loaf-sugar to every pound of fruit, set them 
over a clear fire, and boil forty minuies. Half a 
pound of sugar is sufficient for a quart of. frait. 
‘When done put it in pots; and when cold, paper 
them. - ae, 


525. Apple Jelly. 


- Pare and core some apples, pul them in a stew-" 
pan with as much water as will cover them, boil 
very fast, when the fruit is all in'a mash add a quart. 

of water, boil half an hour more and run through a 
jelly bag. Or, prepare apples as above and add 
half an ounce of isinglass boiled in. half a pint: of. 
water to a jelly, put it to the apple- water as Sirained 
through a coarse sieve, add sugar, arlittle lemon- 
juice aid peel boiled all together, take out the peel paee 
and pour it in a dish, In summer, codlins are the. 
best; in winter, golden rennets or pippins. — Pree 


Pi Ces 3 
‘Vrs 


926. Another way to make Apple Jelly, ree 


Pare and core twenty golden pippins, boil-them.. 
in a pint and half of spring-water till quite tendér,, 
then strain the liquor through a colander : to every 
pint of liquor put a pound of fine sugar; add the 
grated rind of orange or lemon and boil toa jelly. 
Serve it up in jelly-glasses. 1, 9 


BE Pe 2s: AS 


198 PRESERVED FRUIT, JELLIES, &c. 


527. Quince Jelly. 


TAKE the liquor in which the quinces for marma- 
lade have been boiled, run it through a jelly-bag, 
and to every pint allow a pound of fine loaf-sugar: — 
~ boil it till it is quite clear and will jelly. 4 


628. An excellent Receipt for Red Currant Jelly. | 


Take two-thirds red currants to one of white, , | 
squeeze them (without picking ) strain and press. 
the juice through a hair sieve and immediately make. | 
it quite hot but do not let it boil; to every pint of > 
jaice allow a pound of sugar Aruised’ fine and made 
quite hot, have it ready to put to the hot juice, | 
add it by degrees stirring it all the time till the | 
sugar is melted, then put it into pots immediately, 
This is both an economical and expeditious way and 
has very much the flavor of the fruit. 


Black currant jelly made the same way witha | 

mixture of white currants is very superior to that — 
made by boiling, only put the currants in the oven 
to stew a little, the juice being much thicker and 
more difficult to strain. 


529. Cranberry Jelly. 


MakE a very strong isinglass jelly, when cold 
mix it with double the quantity of cranberry juice, | 
which must he pressed and strained from the fruit | 
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after having been stewed in a jar with a little sugar; 
| sweeten with fine loaf-sugar and boil it up, then 
| Strain it into a mould, 


| ee ; 690, Barberry Jelly. - 


_ Prox the fruit. and put it into an earthen jar, with 
water enovgh to cover it! set the jar in a pan of 
cold water on the fire till the fruit is all burst, and 
the water is well incorporated with the juice ; then 
‘Tun the liquor through a jelly-bag, and to every 
pint allow three quarters of a pound of fine sugar, 
and boil it till it will jelly. 

Black currant jelly may be made in the same 
Way, but the jar must be only half fall of etrrants 
‘and filled up with water. Bo 


ae 


531. Orange Jelly. 


Grate the rinds of two Seville oranges, tio 
‘China oranges.and two lemons, squeeze the juice of: 
‘six Seville and two China oranges and three lemons 
‘upon the grated rinds, take three-quarters of a pound — 
‘of loaf-sugar aud a pint. of water and boil it to a 
thick syrup, when cold put it to the juice. Boil two 
ounces of isinglass in a pint of spring-water till 
dissolved ; strain it through a sieve and stir it till 
nearly cold, then put it to the syrup, pass it 
through a jelly-bag and _put it in a mould. as 

i : $ ; 

ala: 
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§32. Raspberry Jelly. 


caer the raspberries well with a acetal spoon, 
setthem on the fire in a preserving- pan, stirring it. 
all the time, when near boiling take it off and strain 
it through a hair-sieve, measure the liquor into a 
clean pan and let it boil twenty minutes, then to — 
every pint.of juice put fourteen ounces of loaf-sugar, 
stir it well off the fire till the sugar is dissolved, 
then boil it twenty minutes; stirring it well; pour it 
into pots or glasses and when cold sift gine sugar. 
over, the next day paper them. About a third pate 
of currants may be added. 


. Gooseberry jelly may be made the same way, or 
the gooseherries might be stewed without bruising: 
and then strained through a hair-sieve. 


/ 


533. Blackherry Jelly. 


‘Taxes blackberries when they have become red, 
ssl and put them in a pot tied up close, set 
them in a pan of water, and let them stand over 
the fire till they be reduced to a pulp; then strain 
and put to a pint of the juice, a ‘pound of powdered 


Yoaf-sugar ; boil it to a are aa it into ee 
for’ ‘use.’ 


ee 634. Black Currant Rob. | mt 
GATHER your currants when they are quite ripe, 
and pick them clean from the stalks, put them into 


i 
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a large stew-pot and tie paper over them, bake 
them two hours in a moderate oven, then take them 
“out and squeeze them well through a thia coarse 
¢loth, put six quarts of the Juice into a pan and 
boil it over a slow fire, Stirring it till it be reduced to 
about one quart, then pour it into flat pots arid dry 
it; put oil papers upon it, and tie bladders over 
it. Keep it in a dry place for use. | 


= 
+ 


535. Elder Rob. 


_ WaEN the elderberries are ripe pick them clean, 
put them into a jar, and bake them ina slow oven 
nearly two hours, then squeeze out the juice through 
‘a@coarse cloth, boilit over a slow fire till it be very 
thick, keep it stirring, three quarts should be re- 
duced to near a pint; put it into pots, and set it in 
the sun for two or three days; lay over it paper 
dipped in sweet oil. This, as well as the black cur- 
fant rob, is an excellent thing for a hoarseness or 
sore throat. 

ae 536. Apricot Cheese. 

Por ripe apricots into an earthen jar, and set it 
in a pan of water, let the fruit boil till soft, then 
pulp it through a colander, and allow to every pint 
of pulp three quarters of a ‘pound of loaf-sugar 
powdered, boil it fast till it will stiffen. Some of 
the kernels blanched and put in are a great im- 
provement. — peek Tite Sika KS Sane 
me. ERS Dy 9 © 


— ee 


, tie a paper over them and bake them in a moderate 
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537. Damson Ghéckex, 


Pick ripe damsons aud put them into a jar, tie 
white paper over them, bake them in a slow oven 
till they be quite soft, or scald. them in as mach _ 
water_as will cover them, rub them through a colander 
while hot, put the pulp and juice eich has passed, 
through the colander into a stew-pan with fine pow- 
dered sugar to your taste; boil it over a moderate — 
fire till it be quite stiff: it will require boiling : 
pear three hours; keep stirring it to prevent it 
burning to the pan, and a few minutes before 
you take it‘off the fire, mix the kernels of the. | 
damsous with it. Pour it into cups or moulds, let 
- it stand aday ; then cut pieces of writing, paper the 

size of your pots, dip them in sweet oil and put close 
- over them: put them in a dry place. — And will 
~~ keep several years. | 


oe 


538. Apple Cheese. 


Pane. and core your apples, put them in a a deep 
. pot or jar, and put the parings and cores at the top, | 


oven till they be quite soft ; take off the parings and 
ie ae any bits of hard pan which as | 


7 One 


ap eryer "hem ae the damson ‘cheese :\ set ‘it 


a dry place, and in three weeks it will out q 
smooth. . 
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You may add the rind of a lemon grated, and a 
few blanched almonds cut in small. pieces, before 
you put it in the moulds, 


a 639.” Another Way.’ 


* Taxe four large apples, scald them tilk they will 
“pulp through a colander, add a little cream and 
‘lemon-peel ; take half an ounce of isinglass boil 
ot ina little water, strain and mix it with the pulp, 
add sugar to the taste, and two yolks of eggs keep 
perring it till cold, then put it into a mould, 


~ 


4 540. Damson, Bullace, or Plum Cheese of 


a ‘i, any Kind. 


 WeEicH the frait, and allow a pound of sugar ie a 
every four pounds of fruit. Put the fruit into an 
earthen j jar, set it iu a pan of water on the fire, tH 
“the fruit is softened, so that it will pulp through a— 
colander: ; then boil the pulp with the sugar till, the 
scheese will stiffen. Some of the kernels of. went 


- fruit blanched and. put in, improve it very much, . 
a 8 ; 


Al. Cherry Cheese. 


Stone Kentish cbeliriied: dlendh some of the Ker- 
nels i in boiling water; and mix with the fruit; to — es 
“every twelve pounds of fruit, put three poundsof 


age 
owdered loaf-sugar; boil it to. a thick jai, eh ia: 
+ Bs 


_—- eS  —Ct 


aN 
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when the fruit no-longer .cleaves to the Pan, it is 
done enough, then pour it into pots. . 


42. To make Apricot Marmalade. 


When you preserve your apricots, pick out all ther 
bad ones, and these: that are too ripe for keeping, 
boil them in the syrup till they willmash, then beat | 
them in a marble mortar to a paste, take half their 
weight of Joaf-sugar, and put as much water to it as_ 


will dissolve it, boil and skim it well, boil them till 


they lock clear, and the syrup thick like a. fine 
jelly ;. then put it into your sweet-meat glasses, and | 
keep them for use. . 2 
543. Apple Marmalade. 
ag ee some apples into water, scald them till they 
are tender, and pulp them through a sieve. Put 


three-quarters of a pound of sugar -to a pound of 
- vapples into a preserving- pan, let it simmer over a : 


gentle fire, skimming it well. Put them into pots or — 


us - glasses, as soon as you find it of a proper thickness. 


544, Quince Marmalade. ; : 


PaRE, core, and quarter the quinces, boil them — 


gently in water till they begin to soften, but do nee 
cover them:in boiling. Beat them in a mortar to a 
pulp, and allow to every pound of pulp three-quar-_ 
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ters of a pound of fine sugar; boil them together 
till the marmalade will stiffen, then put it into pots. 


545. Orange Marmalade. 


‘ _ Rasp Seville oranges or pare them very thin, then 
i them in quarters and take out the pulp quite 
clean, then tie the rinds in thin cloths and set them 
on the fire to boil changing the water three or four 
limes to take out the bitterness, when they: are very 


tender, take them out and cut them in thin slices, 


fake out all the seeds and skins from the pulp, then 
mix it and some lemon juice with the orange, to 
every pound of fruit take a pound and half of good 
loaf-sugar and a pint of water; set the suvar and 
water on the fire and when it has boiled a few 


stirring it constantly, when quite clear pour it into 
pots or glasses. 


~ Lemon marmalade may be made the same way, — 


fr ¥ } 
mA i ; ; ; * 


& 546. Black Butier. 


“Taxe gooseberries, currants, raspberries, straw- 
berries, cherries (plums or any other kind of fruit 
may be added), of each an equal quantity, boil them 
pt reduced to a pulp, then rub them through a 


into pots. It is a very pleasant sweetmeat and 
Keeps well, and will cut quite smooth. ¥ 


‘minutes put in the orange, let it boil pretty quickly © 


. ah We 
> igy es a a. oe “gr 


coarse sieve, to every three pounds of fruit allow one. 
pound of sugar, boil till it be quite thick, then pour if. 
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647. To dry Cherries. 


To four pounds of the large Kentish cherril 
allow a pound of sugar stalk and stone the cher 
ries, then make the sugar into a syrup with only 
as much waterias will cover it-well; boil the cher. 
ries init gently» for about: half san heey 3 let then 
stand three or four days, then boil up the sugar anc 
pour it boiling over the cherries, let them stand fou 
days longer, then take them ou and lay ‘them o1 
sieves to uy either in the sun or ina slow oven ant 
when they are sufficiently dried put them ‘in boxet 
laying a white paper between each layer of cherri | 


648. To dry Cherries without Sugar, | 

rs. 

STONE the cherries and set them on -the fire ins 

preserving-pan, let them simmer in their own liquor 

and shake them in the pan, put them in earther 

dishes, the next day give them a seald, and whel 
cold; put them on sieves to dry before the fire or in. 

cool oven. Twice or three times, an hour each ine 
will dry them. . Keep them as above. | 


649. To dry Apples. 


bifin, ‘the minshul es or any tart apples, are, th 
sorts for drying. a 


ae 


by 
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550. To dry Apples. 


| Bot. them in new wort on a slow fire for quarter 
pf an hour, then take them out and press them flat ; 
Iry them in an oven or stove, put them in papers in 
vbox, and.they will keep all the year. 


i} 


: 3 551. To dry Damsons. 


“GaTuER your damsons when they sare fully ripe, 
spread them ona coarse cloth, aud. set them in a 
ery cool oven; let them stand a day or two, and if 
hey be not then properly dried, put them in fora 
day or two longer; then take them out, lay them in 
v dry place; and they will eat like fresh plums 
t ring the: winter. 


ro six pounds of gooseberries ‘when they begin to 
torn red, take. two pounds: of bruised sugar, strew 
iton them and let’them stand three days, then put 3 
them in a jar, covered close and set it over a gentle 
fire in a. pam-of cold.water, when near boiling 
take them off and let them stand till the ‘next 
yy, thén drain the syrup carefully from them and 
Soul it a Tittle, pour it upon the- fruit and let it 
remain’ a few: days or a week, buil the syrup up 
gainand let them stand a day or two longer, then’ 
fain them: from: the ‘syrup ‘and pour water on, then - 
am-and dry them on-sieves or dishes‘ in the sun 


552. To dry Gooseberries. — 
bag 


et et ee Se 
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or a cool oven. Keep them dry. ~They are very 
good in puddings instead of raisins. - ae) 


553. To dry Gooseberries without Sugar. 


Gartner the large red hairy gooseberries when 
dry and nearly ripe, lay them singly on sieves or 
dishes in the sun or before the fire till quite dry, 
they may now aud then be put in a very cool oven. 
Keep them from the air with white paper between 
the layers of fruit. ie 


she! 


554. To dry Pears. a i 


Pare any kind of large baking pears, to half a! 
peck put two pounds of sugar and three pints of 
water, set them in a moderate oven in a large jar to 
stew but do not. let them be soft, then take them out 
and let them stand a few days, then boil the syrup up 
again and pour it-on them, let them stand a day or two: 
longer, then drain them from the syrup and lay them 
on dishes or tins to dry in a cool oven. 7 see | 


655. Black Currant Lozenges. “i 

Put any quantity of black currants into a large 
jar, cover them close, set them in a moderate. oven 
and let them remain all night, then press the juice | 
and pulp through a coarse thin cloth as dry as.pos- 
sible, set it on the fire with half a pound of powdered 
loaf-sugar to about three pints of pulp, only let it) 
simmer stirring it almost constantly, skim it @ 
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when it becomes thick, rub a large dish with a 
Mittle butter, pour in the jam, set it before the fire or 
in a cool oven to dry. 


iw 
: 


556. To bake Apples. 


» Take large apples, core but do not pare them, | 
cut them in two, then strew sugaron a flat dish, 
and lay the apples the flat side downwards, strew 
‘Sugar over and bake them in a moderate oven. 
t. } ner 


557. Black Caps. 


~ Take some large apples cnt.a slice off the stalk 
end, scoop: out the cores and sct them on atin ina 
‘quick oven till they are brown, then wet them with 


558. To bake Pears. 


ny 
“Z “ 


Wire but do not pare them; lay them on tin 
plates and bake them in a slow oven, when enough 
to bear it flatten them with a silver spoon; they 
Should be baked three or four times very gettly. 


ea 


nae of 
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B59. To scald Codlins. 


-Wrar each in a vine-leaf, and pack them close in 
a nice saucepan; when fall, pour as much water im 
as will cover them, ‘Set it over a gentle fire, and 
Tet them simmer slowly till done enough to take the. 
thin skin off when cold. Place them in a dish, with 
or without milk, cream, or custard. Dust fine sugar 
over the apples. | 


560. To stew Pippins. & 


MakeEa syrup of half a pound of loaf-sagar to @ 


- pint of water, clarified with the whites of. eggs. 


Pare the .pippins, scoop out the cores, and stew 
them very gently in the syrup till’ they look .quite 


clear: some lemon-peel cut in very narrow. shreds, 
and scalded;,a few minutes in water, may be stewe 
with the pippins, .to lay about them in the dish, 


— 
y\ 


561. To stew Pears. » 


TAKE the fruit and scoop out the cores with a 


sharp knife. To every pound of froit allow half a 


pound of sugar and half a pint of water. Boil the 


_ sugar and water to a syrup, then put in the ‘fruil 


with: some lemon-peel and a few. cloves, let ther 
boil pretty fast till the pears look quite red and ri¢l 


The common baking pears are the fruit usuail 


«< 
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. “employed, but swan’s egg pears done this way are 
extremely delicate. 


| ‘They will keep for six weeks or two months. 


562. To sfew Pears purple. 


, PEEL some large pears, put them ina stew-pot 
and boil the parings in water just sufficient to cover 
them, then strain the liquor and add sugar to make 
ita syrap, pour it over the pears and lay a pewter 
_ plate close upon them, then put.on the cover quite 
close and set them in a pan of water in a boiler over 
4a slow fire, let. them stew till quite tender and they 
will be a purple. 


oh 563. To dotile Gooseberries. 


¥ them in clean dry bottles, cork them but 
. “put them in a pan of cold water and set them 
_ moderate fire, when the gooseberries change color 
and begin to shrink a little in the bottles take ! 
pan off the fire and let them staud ull soley 2 
cork them, tight aud, cosin the corks. Keep them in — 

_ dry sand in a cool place with the necks downward, 

a “agin should be done very, gently, It is well to. rae 

a little hay atthe bottom of the pan and between : 
1¢ bottles. othe 


Be, 


# 
q 
a 
4 
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564. Another Way. 


a 


iles, then fill them up with spring water that has been 
boiled and stood till cold again, set them on the fire 
in a pan of cold water, when they begin to look white 
in the bottles take the pan off the fire and let them 
stand till cold, then take them out of the pan, cork — 


Pick the gooseberries as before into clean bot- 


and rosin them and. keep them in a cool place free — 


from damp. | 


565. To bottle Damsons. 


_GevT the damsons carefully when they are just 


turned color and put them into wide-mouthed bottles, — 


cork them loosely and let them stand a fortnight, then | 


look them over, and if any be spotted or mouldy, 


take them out, and cork the rest close; set the — 


7 _ bottles in sand, and they will Keep till spring and be 
as good as fresh ones. , 


566. Another Way. 


© Garuzr the damsons quite dry and sound before 


cork them down tight and sel them in a very moderate 
oven for three hours. All kinds. of fruit that are 


i. they are too ripe, put them in wide-mouthed bottles, ; 


4 _ bottled may be done in the same way and if properly 


| done will keep .good two years. When ‘cold, rosin — 
| the corks and set them in a cool dry place with a 


- necks downward to prevent them from fermenting.. 
Be very careful the oven is not too hot or the 


4 


bottles will fy. Some prefer leaving them uncorked 


! 


xy 


fe Los 


PRESERVED FRUIT, JELLIES, &c. 213 


till they are done; perhaps corking them loosely 
imight answer as well. ; 


567. To bottle Green Currants. 


GarseEr the currants’ when the sun is hot npon 
‘them, put them in clean dry bottles, cork them up 
close, and put them ina dry cool place, or keep them 
indry sand. ? | 


568. To bottle Cranberries. 


“Pick them quite clean and put them in clean 
bottles or stone jars, fill them up with cold spring 
water that has been previously boiled; rosin the 
corks and tie paper, then leather on the jars. 
Keep them in a cool place. American cranber- 


ries and clusterberries are kept in the same way. — 


When to be used for tarts stew them a little with er 
few spoonfuls of the water they have been kept in 
and sugar. 


7 


4 Observations on Sweetmeats. 


_SweeTmeats should be kept carefully from the “i 
air, in a dry cool place: heat makes them ferment, 
and damp causes them to grow mouldy.. They 
should be looked at two or three times in the first 
two months, that they may be gently boiled again — 
if not likely to keep. They keep best in small jars. 


¢ 
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669. To pickle Red Cabbage. % 


a 


_ Surce it thin into an earthen dish, cover it. close 
and let it. stand three days, then drain it through 
a sieve; boil some good vinegar with ginger and 
on whole black, pepper and a bit of alam the size of a 
hazel nut, pour it on the cabbage and cover it close, 
When. cold tie leather on the jar and it will be 
3 ready for use in-a few days. A few slices, of 
-.  beet-root and some simall. branches of cauliftowers 
thrown ia after being salted, will look a. beautiful 
s x 


i 570. To pickle Red Cabbage. » 
© Hane the cabbages up in the’ kitchen, bottom 
upwards, for four days to dry; then cut them int 
thin slices, put them: into a stone jar, first a layer 
of cabbage, then a little salt, some black pepper 
allspice, and ginger, and so on till the j 
full. Then fill it.up-with- vinegar, and tie i 
elose. a a 
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571. To pickle Mushrooms. 


| i Take only the buttons, rub them with a bit of 
flannel and salt, throw’ a little salt over and put 
‘them in a stew-pan with a little mace and white 

pepper ; as the liquor comes out, shake them and 

Keep them uncovered over a gentle fire till-all the 
iquor is dried up, then putas much vinegar into 
‘the pan as will cover them, let it warm, uhen put 
‘them into small jars or glass bottles. They will 
| keep two years. 


572. To pickle Mushrooms white, 


~ Pur some button mushrooms into milk and water, 
“Wipe them from it with a bit of new flannel, throw | 


hem into spring water and salt as you wipe them, 
“boil them four ninutes, then immediately drain them, 


cover them ‘close between two cloths and dry them Ri 


well, then boil a pickle of .double-distilled vinegar, 
“mace and a very little white pepper; when cold, put it: 
to the mushrooms put them in small glass bottles with 
wide necks, pour a tea-spoonful of olive- oil on the 


“top; cork them well and tie leather on. “When 


opened for use, tie a bit of cotton at the end of a 
small stick or the small’end of a tea-spoon and take 
off the oil quite clean. 


“Some boil them in milk, which is also a. very 


Pee oe ee ee se eT ae 
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‘873. To pickle Onions. el 


*In_the month of September, choose. the small 
white round onions, take off the brown skin, have 
ready a very nice stew-pan of boiling water, throw 
in as many onions as will cover the top; as soon as 
they look clear on the outside, take them up as 
quick as possible with a slice, and lay them on a 
cloth ; cover them close with another, and scald 
some more, and so on. Let them lie to. be. cold, 
then put them in a jar, or glass wide-mouthed bot- 
tles, and pour over them the best vinegar, just 
hot, butnot boiling. When cold, cover them. 


574. To pickle Onions. 


_- PEEL some small onions and throw them as you 
peel them into salt and water, changing the brine 
_ enee a day for three days together, then set them 

over the fire in milk and water till near boiling § 
drain and dry them, then pour on them th 7 


following pickle boiled and stood till cold again. 


The white distilled vinegar, salt, mace, white pep- 
‘per and a bay leaf or two: they will not look white 


with any other vinegar. 
7 wie 


jad. gone 575. To pickle Lemons. 


ake 
Paes | 


_ GRATE off the yellow rind of the lemons and 
put them in_an earthen pot, cover the ee 
salt, -and Jet.them stand a fortnight; then seald them 


ey. 
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‘three times with salt and water, letting them stand 
fill cold each time, then put them in a jar and boil 
as much vinegar (with pepper, ginger, anda little 
mace) as will cover them, pour it upon the lemons, 
when cold tic the bladder over it, they will be ready 
for use in six months. | 
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576. To pickle White Cabbage. 


_. Take three white cabbages, cuf, and salt them ag 
you would red cabbage; put the cabbage when cut in 
a deep earthen pot, cover it close and let it stand in 
the cellar.a week turning it every day, then take it 
out and shake it open on a coarse cloth to drain the 
brine from it, then put it in ajar with halfa pound of 
white mustard-seed, two heads of garlic, one ounce 
of turmeric: boil one. gallon of vinegar, one ounce 
of long pepper, two ounces of white pepper, a sinall 


quantity of Cayeune, one ounce of ginger, and 


eo it on the cabbage, &c., stir it well up and keep: 9 
Welose from the air; slir it every day for a mouth, 

and it will be fit.for use. ee oe 
; bath’: 


577. Indian Pickle. 


_ To every gallon of vinegar put two ounces of 
turmeric, half an ounce of Cayenne pepper; putin 
gherkins, large cucumbers cut down the middle and 
the seeds taken out, small green melons, small ‘ap- 
ples, French beans, radish, pods, nastartium buds, — 


gees 2% 
way ea ’ 

aA , 
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‘quarter of an ounce.of mace, all together, then — 


Meese ON i a ee ee eee 
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capsicum, also cauliflower, cabbage and small lemons, 
the latter pared very thin, and. cut in quarters ; 


, squeeze out some of the juice and take out the seeds 


but not the pulp, cut the cauliflower into small 
branches and the cabbage in slices, spread them on 
a dish and strew a good hanasal of salt over them, add 
fresh salt to them three or four days, first pouring 
away the liquor that drains from them ; then spread 
them out ona dish, and set them in the sun or 
before the fire, till) quite dry and withered, when 


all are prepared, arrange them in a large jar, strew 


in some mustard-seed, a few cloves of garlic, sliced 
horse-radish and ginger, according to the quantity ; 
then pour in the vinegar, &c. The pickle may be 
replenished at any time; it never spoils, but is 
better with keeping’ When more vinegar is added, 


eal and Cayenne mustbe put inas at first. 


“The ginger should lie in salt and water twenty- 


four houre: then sliced and laid in salt three days 
before it be used for the pickle. If preferred the 
2 ~~ cauliflowers may be scalded about four minutes, 
 eabbages about eight minutes, and then well dried. 

_ French beans, Bbuciihes or fruit just scalded and 
dried, 


578. Indian Pickle. 


DIVIDE the heads of some cauliflowers into pieces, 
and add some slices of the inside of the'stalk, put to 
them two white cabbages cut into pieces, with inside 
slices of carrots, onions, and turnips. Boil a Bie 
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 prine, simmer the pickles in it two minutes, drain 
them, let them dry over a stove or before the fire till. 
they are shrivelled, then put them into a jar, and 
prepare the following pickle: — To four. quarts of 
vinegar, add two ounces of flour of mustard, two 
‘ounces of long pepper, two ounces of ginger, four 
ounces of black pepper, half an ounce of cloves, with 
‘some horse-radish, and a few shalots. Boil the whole, 
and pour it on the pickle while hot, when per- 
fectly cold tie it down, aud, if necessary, add more 
vinegar afterwards; and in a month it will be 
excellent, 


579. Cucumbers in slices. - 


 Taxe large cucumbers before they are quite ripe, 
slice them rather thick into a pewter dish; to a 
dozen of cucumbers slice two large onions,thin, _ 
sprinkling a handful of salt and some horse-radish = 
between each layer, then cover them with another — 
pewter dish and Jet them stand twenty-four hi GTS 5. 
then put them into a colander to drain and ‘when — 
quite dry put them in a jar, cover them with good ae 
~ vinegar and let them stand four hours ; then pour the 
vinegar from them and boil it with salt: put some 
whole pepper, ginger and nutmeg sliced, and mace — 
‘to the cucumbers and pour on them the boiling — 
vinegar. Cover them close, and when cold tie them 
_ down ; they may be used in a few days. ba” 


Be i ‘not cover them with any thine etse till they are 
turned: brown: 4 they will be ready for use in about 
‘ten ime <a ae 


‘thick muslin, dip it in the vinegar and squeeze it” 


©) 
«2 : 
S 
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580. Beet Roots. 


Bot the roots til! tender, peel them and cut them | 
in slices, gimp the edges in the shape of whee s or 
any other form ; put them in a jar and pour on them. 
as much vinegar boiled with mace, ginger sliced, 
and some horse-radish as will cover them. Pour a | 


on hot and tie it down close, 


A little bruised cochineal may be added. 


BY rg? Pag Peas 
581. To pickle Eggs. | 


Bolt some exes very hard, peel and put them i 
into cold water, changing them till cold, Make _ 


‘a pickle of cood vinegar, a blade of maee, a buneh' “of | | 
“sweet herbs, a little whole white pepper and some salts | 
take the eggs onto! the water aud pat them imme- 
diately into the pickle, which must be hot: ; stir them : 
‘a good while that they may look all alike; untie the 


4 
(a 


herbs and spread them over the top of the Jar but do 


‘Bruise a little cochineal, tie it in a bit of ee 


gently over the eggs, then put the fag in the bie 
This is a great improvement. | 
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582. Elder Buds. . 


Gartner elder buds when about the size of hop 
Pots, put them into salt and water for nine days, 
stirring them two or three times a day, and pbohigh 

as for cucumbers: 


, 583. To pickle es fect 


c 
i Putt the cauliflowers in small pieces, pat them 
vin a jar and sprinkle them well with salt, pour boiling 


‘water over to cover them, tie them up close and let , 


her: stand till the next day, then drain them care- 
gelly and lay them singly on a clean cloth, cover 
them with another, let them remain till the next day 
when they will be quitedry : make a pickle of good 

pale vinegar with white pepper-corns, ginger a little 


‘braised, a little mace and scraped horse- radish ; j lay. 
“the cauliflower in’ a. stone jar and pour the Pickle — 


es hot upon it. pf Gea BL « 
ii 584. Another Way. rs ied a0) fae * 


“Cor the cauliflowers in small ifithien “thiow 
Then ‘for one m minute only into boiling salt and water, 


drain them and put them into cold spring” water, then 


“drain and dry them very well, put them in good pate 


Vinegar cold, let them stand a wet or ten we lee. 


Le ees) 
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change the vinegar adding mace, white pepper, ote 
meg and scraped horse-radish. - 


Keep it covered close and let it stand at least three 
. montis before you use it, 


oe | 
ioe | 


585. To pickle Samphire, 


9 a 


TaKE some fresh gathered samphire sprinkle it 
with two large) handfuls of salt, cover it with spring 
water and let it stand twenty-four hours, then put it 
in a brass pan with a handful of salt, cover it well 
with vinegar, then cover the pan close and set it 
over a slow fire, till green and crisp, for should it 
remain till soft it will be spoiled; when cold, tie 
over it a bladder and leather. tig is ital 


686. To pickle Parsley. eee | 

Max a strong brine that will bear.an- eye; put. ie 
airy ‘quantity of fine curled parsley ; let it stand a. 
week, then make a fresh brine as before and let it 
stand another week, then drain it well and put itinto. 
spring water changing it three successive days: 
scald itin hard water till green, then take it out and 
drain it. Boil as much distilled vinegar as will cover. 
it with two or three blades of mace a nutmeg sliced, 
and a shalot or two; when cold pour it on the j pars- 
ley with two or three slices of horse-radish, Be it 
Dp i use. » oy 


587. To pickle French Beans. 


Poor over them boiling brine, cover them ay 

t e nextday drain and dry. them, pour over them-a 

boiling pickle of good vinegar, Jamaica and black | 

pepper, a little mace and ginger: repeat boiling the 
‘vinegar every day till the beans look green. 


a _ Radish as are done in the same way. 


*. 688. To pickle Fenne!. t 


lass jar. with some bruised nutmeg, mace and a 
white erento?! fill up the jar with good cold 


= 


“850, To pickle Walnuts. 
q Prox the walnuts well with a pin, when young ; os 


per, quarter of a pound of ginger aticed ¢ or b 


dps of garlic or shalot and sliced barse-radish ; 
up the jar with cold vinegar adding four large 
dfals of Salt: cover it close with two co 
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SET some spring water on the fire und when it 


né hundred, put quarter of a pound of whole black “s 3 
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leather and as the vinegar wastes fill up the jar: Let 
them stand a year eae you use them if preferred, | 
the vinegar may he boiled with the seasoning and 
poured hot upon the walnuts. When. the walunts | 
are used the vinegar may be improved and made | 
useful for sauce, by boiling it up with cloves and | 
garlic ; then strain it and Eork it up in bottles. - | 


590. To pickle Walnuts. 


Prepare a pickle of salt and water strong enough | 
to bear an egg, boil and skim it well, then pour it 
over the walnuts and let them stand six days ; then | 
make a brine as before, drain and put them into it, | 
and let them stand a week, then drain and dry them 
with acloth: pour over them quite hot as much good | 
vinegar boiled with mace, cloves, nutmeg, all-spice, | 

bruised ginger, scraped or sliced horse-radish and 
Jamaica pepper-corns as will cover them. A- little: 
garlic and mustard-seed may be added if approved. — 

When cold, tie the jar up- close — they will Nl 


ready in six months, but be careful to gather the 
walnuts before the shells become hard. - 


- Walnuts are more liable to turn black ‘and “Bolt | 
when they lie in brine previous to being pickled, bat 
ar ner ready for use. ¥; 


ae 91. To pickle Walnuts green. ~ vie | 
he fine clean walnuts before the shells become ) 
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hard, lay them in strong salt and water twelve days, 
changing the brine every two days, then set them 
_ over the fire till they will peel; having peeled ‘them, 
“return them into the same water, cover'them very 
‘close and set them over a slow fire till they are 
green, then drain them well and boil’as much vine- 
‘gar as will cover them, with whole black and 


amaica pepper, mace,:vinger and a few bay leaves, 


| them close, when cold tie them down with leather 
or bladder. As the vinegar wastes add sufficient to 
keep them covered. yal § 
uy) 


7 


092. to pickle Barberries. . ’ Mts 


he 


ressing it to get all the color from the barberries, 
t it stand to settle then pour it clear to the best of 
the barberries. : ime Pedgea ty, 


4 


693. Another Way. 


xz Pick the barberries before they are. 
put them into jars with as much. stron 


25 


~ Take out the worst of the barberries and put 
them into equal quantities of vinegar and water, to 
_ every quart of this liquor put kalf a pound ‘of coarse _ 
sugar, boil all together and skim it till it looks a 
- fine color: when cold, strain it through a cloth, — 


| pour the pickle hot upon the walnuts and cover 


: 
ix 
fo 


-vonthem. When cold tie leather on and keep them 
i for use. 


| "le end whole with a small knife, scoop dut 
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salt and water ; ; they require no vinegar: cover them 
close. | 


Currants may be done in the same way with 
equal quantities of vinegar and water, adding a 
little cinnamon and Chives! a 


594. Radish Pods. age | 


GATHER the pods when young, put them in salt | 
and water twenty-four hours, then boil the salt and 
-water, pour it on the pods and cover them close 3 | 
when cold, boil it and pour iton agaiu, repeat it til ! 
they are green, then drain them aud make a pickle : 
of good vinegar, with mace, yinger, long pepper and 
hors e-radish : pour it boiling hot upon the pods and- 
when nearly cold boil the vinegar again and_ pour. it 


an | 


595. Codlins. 


GATHER them when little larger than a large| 
walnut: put vine-leaves at the bottom of a brass pan,| 
Jay in the codlins, cover them with leaves then with| 
water, set them over a slow fire till they will peel, 
el them and return them into the same water, 
with vine-leaves top and bottom; cover them close| 


-over a slow fire till they become green: when cold 


the core, fill the apple with garlic and mustard-seed, 


i 


‘replace the end that was cut off and set that end 


uppermost in the jar ; pour on them cold pale vinegar 
with a little mace and cloves. Salt may be added. 


596. Melon Mangoes. 


Take the proper sort of melons for pickling: fresh 
gathered, cut a small square piece out of one side, 
scoop out the seeds, and mix them with mustard- 
“seed and shred garlic, fill the melon as full as the 
“space will allow and replace the square piece; bind 
it up with small new packthread. Boil as much 
“vinegar (allowing for wasting) as will cover them 
well, adding black and Cayenne pepper, salt and 
‘ginger, pour il boiling hot over the mangoes four suc- 
cessive days, the lasttime, add flour of mustard and 
‘Scraped horse-radish just as it boils up. 


__ When cold, cover them close observing to keep 
‘them well covered with vinegar. Large cucumbers 
falled green turley prepared as mangoes, are ex- - 


gellent and are sooner ready for eating. 
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597. Cucumber Mangoes. twits 
~ Lay the cucumbers ina strong brine two days, 
wipe them dry, then cut open one end and ‘take out 
the seeds ; in every cucumber put a clove of garlic, 
ashalot, asmall onion, aclove, a little sliced ginger, 
Cayenne and whole black pepper, fill them up with, 
) ae ; i oe ty? 
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mustard-seed and scraped horse-radish ; stitch on the / 
ends, and _put hep quite close in your jar we | 


boiling the vinegar every day till they are green, | 
The large green cucumbers are the best. rs 


698. Cucumber Man goes. 


TAKE the largest cucumbers you can get, betorm 
they are too ripe, or yellow at the Sudes cut a | 
piece out of the side, and take out the seeds with an | 
apple-scraper or tea-spoon, and put them into a 
very strong brine for eight or nine days, or till they | 
are very Peli: stirring them well two or three | 
times each day ; then put them into a brass pan, 
with a large quantity of vine-leaves both under and_ 
over them, beat a little roach alum very fine, and 7 
put it in the salt and water that they came out of, 4 
pour it upon your cucumbers, and set them upou a 
very slow fire for four or five hours, till they area 4 
pretty green ; then take them out and drain them on | 
a hair sieve ; when they are cold, put into them horse» . 
radish, iuslatdeacedh two or three heads of garlic, } 
afew pepper-corns ; a few slices of green cucumbers. | 
cut in smaii pieces, till you have filled them ; then take | 
ihe piece you cutout, and sew it on with a pee: nees | 
die and thread. Have ready your pickle, and to every | 
gallon of vinegar put half an ounce ‘of mace, the | 
same of cloves, two ounces of ginger sliced, the same 
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of long pepper, black pepper, Jamaica pepper, three: 

inces of mustard-seed tied up in a bac, four ounces 
garlic, and a stick of horse-radish *cut in slices ; 
“boil the whole. five minutes in the vinegar, ie 
pour it upon your pickles, tic them down, aud Keep 


them for use. 


699. Peach Mangoes. 

‘ 3 Take some peaches of the largest kind when ims 
are full grown and just beginning to ripen, lay them 
Patt ‘ind water with a little bay-salt, cover them 
th a board that will go within the vessel, when 
ey have stood two or three days, take thin out, 
| rain and wipe them dry and cut them open with a 
‘Sharp ‘penknife; take out the stone, cut some garlic 
ery fine, and a good deal of scraped horse-radish and 
ruised mustard-secd, a clove or two and some 
ced ginger, fill the cayity in the peaches. with , 
hese ingredients, tie them round with thread ahd 
them i in ajar, add cloves, mace, and broken cinna- 
ion, pour over them as much vinegar as will fill the 
t to every quart pat near quarter of a pint of the 
‘t well-made ;mndstprd, some garlic, giuger and 


ae They will soon be fit for use. A tittle: 


Fit 


ochineal may be added if approved. 
White plums may be done in the game manner. 


rn 
bint li. 
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« ina sprig of dill with the seed downward. They 
will be very crisp and green done in this way, but 


on ae 
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600. To pickle Cucumbers. 5 

Take half a pound of bay-salt to one ‘hundred of 
cucumbers, boil the salt and water and pour it hot! 
upon them, cover them up close for three hours, the 
take them out of the jar and wrap them in a cla 
till cold, put them into a pan with vinegar, mage, | 
ginger, black pepper, and salt; let them simmer till 
they begin to turn green, then put them in jars with 
scraped horse-radish and lie leather on. | 


601. Another Way. | * 
“Take the small long sort fresh gathered, pour ove 
them a strong brine of salt and water boiling hot 
cover them close and let them stand all night, the| 
pext, day stir them gently, then drain and dry them | 
ina cloth: make a pickle of good vinegar, ginger 
sliced, Cayenne and black pepper, when the pickle 
boils, put in the cucumbers, cover them and let them | 
oil quick three minutes ; put them into a jar with 
the pickle, and cover en close, when cold, put 


“af not quite green enongh with once boiling, boil up| 
the pickle again the next day and pour it on the | 
cucumbers immediately. ' ae | 
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602. Nasturtiums. - 


GATHER the knobs: or seeds of nasturtiums while 
foung, put them into cold salt and water, changing 
he brine once a day for three days; make a cold 
itkle of vinegar, shalot, pepper, mace and_horse- 
adish, put in the seeds, and tie them up close. 


th; 
rye 


603. Sugar Vinegar. 


To six gallons of water, take nine pounds of brown 
jugar, boil it quarter of an hour, when luke-warm, 
idd a pint of new yeast, let it work four or five days, 
itirring it three or four timesa day, then put itin a 
lean barrel iron hooped, set it in the sun; if it be 
nade in February it will be fit for use in August, you 


Nay use it for most sorts of pickles except mushreoms 


nd walnuts. 


/ 


604. es Vinegar. 


To one gallon of water put one pound of sugar, 
lissolve the sugar in part of the water over the fire 


ill it will make the whole just warm, then pulitin 
a cask with a little alum anda little yeast, bung” ib oa 


up very lightly and let it stand in a warm place til! eke 
our, then bottle it. Do not wash your cask dnt oe 


he next making will be ready in a much shorter, eee 


ime. 
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increased almost to any required degree ‘by adding 


- mentioned. 
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605. To make Sugar Vinegar another Way. 

Bot ten pounds of coarse sugar, twelve gallons 
of water, and half a pound of brown bread together 
for one hour, then take out the bread, and poor, the 
liquor i into an open vessel to cool, and on the follow- 
ing day add half a pint of yeast. Let it stand twelve 
or fonrteen days, and then put it in a cask, which 
must be set in the sun, till sufficiently sour, whieh 
will commonly be in about six months. 


The bung-hole must merely have a bit of slate 
over it. 


606. letebehey Vinegar, 4 


Take three gallons of water, and four quarts of 
gooseberries bruised; place the whole in a tub, in 
which it must raninih three days, being stirred often ; 
then strain it off, and add to every gallon of E 


one pound of coarse sugar ; pour the whole into a 
barrel with a toast and. yeast. (The strength canb 


more fruit and sugar.) It must then be placed 
in the sun, and the bung-hole covered as = 


607. Gooseberry Vinegar. 


Tau gooseberries should be full ripe and braiaeal 
till all are broken, to every quart of pulp put five 
pints of cold water, let it stand two days stirring it 


! 


. - 
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three times a day, then strain it through a sieve | 


and afterwards through a flannel-bag—to every gallon 

“puta pound and half of good moist sugar, when the 
sugar is dissolved put it ima cask ‘and. stop it—if 
made of white or green gooseberries the color will be 
finer. - 


_ 608. Gooseberry Vinegar. 


Take the gooseberries; when full ripe, stamp 
them small ; to every quart put three quarts of water, 
Stir them well together; let it stand twenty-four 
hours, then strain it through a canvas bag. 


To every gallon of liquor add one pound of 
brown sugar, and stir it well together before you 
barrel your liquor. © 3 Pi , 
a 


_ The old bright yellow English gooseherries are. 
‘the best. 
4 - 


609. Cowslip Vinegar. 


4 

* 
— i 
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coarse sugar boil them together ten minutes, when 
cold put four quarts of cowslip flowers into the liquor 
with a small tea-cupful of barm, stir it well twice a 
day fora week and set it in the sun. ee 


610. To make Primrose Vinegar. 


“ey 


To fifteen quarts of water put six pounds: of 
“town sugar ; Ict it boil ten minutes, and take off the 
2G 
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_ To fifteen quarts of water put five pounds of 


"xn a ee 
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many weeks. 


- water and boil them twenty minutes, when just warm | 


_. To every two pounds of Malaga raisins put four 


and set it in the sun till it is fit for use. A large” 
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scum; pour it on half a peck of primroses, before 

it is quite cold put in a little fresh yeast, and let it. | 
work in a warm place all night; put it in a barrel | 
in the kitchen, and when done working close the | 
barrel, still keeping it in a warm place. a 


611. To make Acid or Vinegar from 
Clover-flowers. ; 


TAKE a quartern measure of clover-flowers, half a” | 
pound of coarse sugar, and one pound of treacle to one 
gallon of water. Put the sugar and treacle to the — 


put a little yeastto it. Put the flowers in a vessel > 
and pour the liquor upon them. Stop it up close 
and let it remain till fit for use, which will not be — 


Fie 


612. Raisin Vinegar. 


-, 
4, 
] 


quarts of spring water, lay a bit of slate on the bung © 


stone bottle will do as well as a cask, if it be kept | 
in the chimney corner or near the side of the fire; 
place a proper time. ' ae 


613. Vinegar of Roses. 2 
TAKE dried roses, put them in a stone bottle a. | 
large handful to a quart, set ‘tin the sun or by | 


* ' 1 
- Pan } 
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the fire till the virtue is extracted, then strain and 
rep it for use. 


614. Elder Vinegar. 


Strip elder flowers from the stalk and dry them 

on a sheet of paper; when quite dry put them 
into glass bottles, and fill the bottles up with vine- 

‘gar; cork them close: it will be ready for use 
in five or six weeks. Put half a peck toa gallon. 


** 


* 615. Cucumber Vinegar. 


4. 


Port fifteen large cucumbers paréd and sliced thin 
into a jar with a quart of vinegar, four onions sliced, 
a few shalots, a little garlic, a very litile Cayenne 
: pepper, a little white pepper and salt; let it stand 


four days, then strain it off and bottle it with some. ee 


_ whole pepper. 


ef 


616. To strengthen Vinegar. 


- he . 
‘oe. <> 


-SurrFer it to be repeatedly frozen, and separate a 
Teach time the cake of ice or water from it Seeuy. 


No: 618. " 


617. Lemon Pickle, 


To six lemons each cut into six or eight pieces, 
pet one pound of salt, four cloves -of garlic, with 
mace, nutmeg, Cayenne pepper and all-spice, quar- 
ter of an ounce each, and two ounces of flour of | 


_ stirring it well every day, then pour. it into small | 
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them, and then beat them to powder, make it up | 


beer, or vinegar that is not so sour and good as you 
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mustard ; w these ingreaients add two quarts of good 
vinegar, boil them quarter of an hour in a stone jar 
set in a pan of water; then set it by for six weeks — 


bottles ‘and keep them very well corked. 2 
~ 


we re 
eed we ae 


618. Essence of Vinegar. 
~ Durine a hard frost expose vinegar to the weas 
ther in shallow vessels; the watery parts will freeze, — 
but the spirit will remain fluid. Repeatedly expose 
the fluid as it is obtained, and if the season be — 
very cold, a pint of strong vinegar will be a 
by the frequent exposure, to about a table-spoon 
‘of fine-flavoured ess: tice, and very pungent. 


619. Vinegar in Balls. ‘ z 
Take bramble- berries when about half ripe, dry 


into balls with siren. vinegar, as large as nuts, dry 
them very wel! aud keep them in_ boxes, when 
wanted for use, dissolve a ball in some stale ginger | 


wish and it will become strong vinegar. 


Green bramble-berries put into good she 
wine will make good vinegar iu. a few hours. Bee 
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620. Common Vinegar. 


oe . | 

DissoLvE two pounds of molasses in nine quarts 
of water, pour it into a vessel with half a peck of 
eowslip pips, when cool add yeast, expose it to 


621. Walnut Catsup. 


| Wire a hundred walnuts when fit to pickle, slice 
‘and pound them ina mortar with three quarters-of 
pound of bay-salt ; boil two quarts of good goose- 
berry vinegar and pour it upon them, let it stand 
_two days, then strain it off and bottle it, put a clove 
‘6 garlic into every bottle; a quart more vinegar may 
Db e poured over the walnuts after the first is drawn 


3 * 
‘ 


off; it will serve for present use.if well stirred. — 


7 


622. Mushroom Catsup. 


+ Take two gallons of mushrooms (the larger the 
better) mash them into an earthen pan, and stew the 


3 then let them stand for nine days. Strain and boil 
t ustard-seed, and whole pepper, with a little all- 


spice. When perfectly cold puur it into bottles, and 
ork them closely; in three months boil it again, 


as 


whole with salt, stir them frequeutly for two days, 


> 
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General Observations on Pickles. 


STONE jars are the best for hot pickles as they. 
are not so porous as the common earthen vessels, 


Always keep pickles well covered with vinegar, 
and the jars well closed. 


When necessary to boil vinegar do it ina stone 
jar on a hot stove or ina pan of water on the fire. 


A wooden spoon with holes in should be used for 
pickles, they ought never to be taken out with a 
fork or the fingers; and pieces of pickle such as 
cucumber, mangoes, &c., should never be returned 
into the jar to the tock, but be kept separate in | 
small jar. b| 

The best common vinegar may in most. onses ve: 
used for pickling, the sugar vinegar and gooseberry 
vinegar are also both very proper for pickling when | 
well made. Rs 


‘| 
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623. To make a Cream Cheese. 


Take one quart of good cream and three quarts 
of new milk, put into it a spoonful of §rennet and _ 
as much warm water as will make it new milk warm, i 
When come, do not break it but put it into a straw 
orrush vat, as it settles put in more, do not press . 
itbutlet the whey run from it, in twelve hours turn 
it on a new bottoin, but do. not take it out of. two 
days, then strew a little salt on both sides, turn it 
twice a day and keep wiping it dry, and as soon as 
will stand set it on an edge in a dry room before 
awindow to have air, it will be fit for use in ten. 
lays: it should not be put into a cloth. 


~*~ 


624. York Cream Cheese. 


To a quart of thick cream taken out of the cream- 
ot, put two quarts of new milk anda little salt, let it 
land a day or two to thicken stirring it sometimes H 
‘§ In Barbary.--instead of rennet especially inthe summer-sea- 
om, they tnru the milk with the flowers of the great-headed 


histle, or wild artichoke. 


oe cloths every day till ready for eating. — ae 


eee 
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of sugar and as much rennet as will turn it, mix all | 


Jet it stand till the next day, changing the cloth 
several times and drawing it tighter each time, till 
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then pour it into a clean wet cloth laid ina sieve, | 
Jet it drain tillthe next day, then turn it into a clean — 
wet cloth, and afterwards into a clean dry cloth | 
once or twice every day till dry enough for use, | 
which will be in about ten or eleven days. After | 
the first two or three days lay it in a cloth on a | 


board instead of a sieve. 


625. Cream Cheese. 


-Boit two quarts of cream, put it to four quarts of | 
new milk, the yolks of three eggs, three spoonfuls | 


together and run it through a clean hair sieve when 
turned to curd, take it into a cheese vat that will 
hold it allat once, lay a sinker (a board that will fit” 


within the vat) upon it, and a weight upon that, | 


it will go into a smaller vat. Turn it into clean 


The cloths should be very thin at the first. 


626. Another Way. : 
~ Taxe five quarts of new milk, put to it a quart of 
eream and a quart of water boiled separately, add two 
yolks of eggs well-beaten, a table-spoonful of sugar, | 
and as much rennet as will turn it, lay a thin cloth 
in a sieve and pour it in: change the cloths four or) 


3 7 . 
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five times, then lay the cheese in clean grass: or 
‘Tushes under and over changing it twice a day ; put 
-a-clean hot flannel twice a day over the grass. 


626. To make Cheese to eat new. 


TAKE six quaris of new milk turn it with a 
little rennet and let it stand till it is a light curd, 
do not break it but take it up ina dish and lay’ 
it in a cloth in a sieve, then cover it with the 
cloth and lay a board to fit within the sieve ; 
ay a pound weight upon it, and turn it into a 
dry cloth twice a day. till: all the whey is drained 
from it, then fave boards to turn. it: upon and keep. 
| wiping it often, till ready for use. 


i : | 627. Fresh. Cheese. 


_ SWEETEN some new milk to the taste, grate in a | 
little nutmeg, and add a very little salt, a little 
Tennet, enough to turn it to a very soft curd. It . 
inust be made in the dish in which it is to be sent . 
to table after being drained through a thin cloth laid 
‘ina hair sieve. ky 


628. To make a Cream Cheese in straw vats. 


_ Take one quart of cream, two ‘quarts of good 
new milk and a glass of sherbet, put in one spoonful | 
of rennet; add as much warm water as will make it 
a8 warm as new milk; when the curd is formed, do 
not break it, but put it ina straw vat without any 
24H | 
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cloth, and as the whey rims from it, keep adding | 
more, but do not press it, in twelve hours turn it on j 
a new bottom, let it stand two days and it will be | 
hard; strew a little salt on both sides and turn it — 
iwice a day, wiping it every time ; as soon as it 
will stand on an édge set it up, and keep it in a 
dry room before a window to have air, and it will 
be ready for eating in ten days. 3 i 


629. Cream Cheese. 


To four quarts of new milk put two of igheashal 
mix them together when cold, add as much a 
water as will make it new-milk warm, when suffi- — 


go within the vat, ley on itis tom pound weight anc | 
let it drain fourteen hours; then take it out and if 
too thick to dry seon cut if: in two with a» stringvof 
packthread and dry the. parts steer Do not 
put in any salt. 


This is the famous Mrs. North’s Cheese’ whied § sh e 
_ made for tina George the Senonds . 


630. Stewed Bice 


“To a pint of -water take four middlingsized:on 
three ounces of butter, peppérand'salt. Stew:the: 
the oniows are quite enough; then, shted in que 
a pound of good old cheese; but not faded, d 


aa 
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ring it about one minute after the cheese.is pnt in; 


"have bread ready toasted on a dish and pour it over. 


/ 631. Roasted Cheese.» 


i... GRATE three ounces, of rich Cheshire cheese, mix 
it withthe yolks.of two evgs, four ounces of grated 
| bread, and three. ounces of butter; ,beat the. whole 
well in a mortar, with a dessert spoonful of mustard, 
and alittle sali and pepper: toast some bread and 
_ cutit into proper pieces, lay the mixture thick upon 
‘them, and set them in a Dutch oven before the fire 
covered with a dish’ till ‘hot through, then wrettiove 
the dish and let the cheese brown a little. Serve as 
shot :as possible. bas 


WY 


632. Cheese Toast. , “US 7 OD 


Mix some fresh butter, made. mustard, and salt 
into a mass; spread it on fresh-made thin toast; 
‘and grate or scrape Gloucester cheese mpomeiby i ©. 

j Awotd gba 


633. Potted Cheese. 


_ Brat some of the best old Cheshire cheese in a 5 
mortar with some, good fresh butter, in the propor- 
jon. of quarter ‘of. a pound:to a pound and half of 34 
eese, a glass of sherbet, alittle mace heaten and 
ed 5 mix it well, pot it and pour over it clarified 
ine peppef may be'added. = i 
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634. To dress Macaroni with Parmesan Chee’ | 


Bort four ounces of macaroni till it be quite | 
tender, lay it. on a sieve to drain; then put it 
ina pan, with about a gill of good cream, a lump of 
butter rolled in flour, boil it five minutes, pour it on) 
a plate, lay all over it Parmesan cheese toasted ; | 
send it ta the table on a water-plate, for it soon vod | 
cold. | 


_@ 635. Welsh Rabbit. 


Toast a slice of bread on both sides, and butter! 

it; toast a slice of cheese on one side, and lay that) 

| next the bread, and toast the other with a salaman-| 
« der; rub mustard over, and serve very hot, and 
covered. 


636. A Scotch Rabbit. 


Gaby oerplia dice!iof bread won! >both visides sofan ae 
light brown,,,butter it, toast a slice of cheese on both 
sides and. day,it on the bread. ; 


abt ie See: 


Aalieaé 637A Ramakin. 


“Taxes an equal. quantity of Cheshire and Glos 
cester cheese, beat it fine with some fresh butter 
‘ io. half. a pound of cheese), then add the | 
f. white »_bread soaked in cream, three well-| 
sof BBR and one white, stir all toge- 


et 
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“ther, and bake it in the dish you intend to serve it in; 
_ quarter of an hour in a moderate oven. 


638. Sweet Egg Cheese. 


_ Bort three quarts of milk with a -pint of cream, 
Joaf-s sugar, cinnamon, cloves, mace, coriander-seed 
and lemon- -peel, let it taste well of spice, strain it 
through a sieve, beat eight egys with the juice of 
‘three lemons and one orange, put them in the milk 
pretty hot, stir it on the fire till it come to curds, 
‘cool it, drain the whey from the curds, put the 
curds close in a mould for the purpose, drain it two 


up: To make the cream, put three whites of egas 
beaten to a froth into a stew-pan, add sugar, lemon- 
] eel, cinnamon ie a Byes of cream, alip it over the 


he Why! 


r Mix wilh any quantity of pani oream » half. the Bs. 
weight of finely powdered lum ir it toge- 
ther, and preserve it in bot pdt will a 
_ then keep very good for six "age 


them well bik citar. To six 


hours, pour a cream over it in thedish and serve it | 
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_ thoroughly chan eet from the milk, putioné ounce of 
this composition, work it well, and pot it'down, . 


The butter thus preserved is the better for keep- 
ing, and should not be used in less than a month 
This article should be kept from the air, in the b 
glazed earthen pots, that will hold ‘from ‘ten ‘to: fout 
i pounds each. . , wi 


if 


641, Lo prevent Milk and Bustés fro Lasting | 
Bs of Turnips: © ee 
: Jodha 
- - 'Pour a quart of boiling: water ‘to ‘two ounces of 
‘nitre, when dissolved and cold put it in a’ ‘bottle, or ju 
witha cover and keep it ‘for use’; ‘put in ‘two large 
. spoonfuls to every four gallons ‘of °milk immediatel: 
~ when brought io, stirring it well. This method af 


aur prevent both milk and butter from’ tasting’: either ‘of 
turnip, cabbage, or any strong herb the cows maj 
accidentally crop at any time.’ A little nitre a 


im Be botter aa Tt Tax Sarifel 

Well Nodsted bread. In a ve 
tter will lose its offensive tast 
the bread will become quite fetid, 


, 


643. To make Salt Butter Sesh. 


bd 


To every pound of butter allow @ quart of hew 
gilk, put them in a chura with a little arnatto ; 
horn them well together, and in about an hour, take 
ut the butter'and treat it exactly as fresh bub 
ly washing it in water and adding the usual quantity 
if salt. By this process, the butter’ gains, about 
hree ounces in the pound and is enual to fresh. 
utter. _ A common earthen churn will answer the 
Mepese: as well asa larger wooden one, 


Pe. 


a 644. To preserve Eggs, 


~ Varnisu them with gum-arabic, and then imbed 
ba in pounded charcoal. The gum arabic is pre-_ 
able to varnish, because it is readily removed by 
lashing’ in water; and the charcoal is essential for 
aaintaining a uniformity of temperature round the 


." No. 104, 
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ges, in transporting them through different climates, 


ake 


Ao some cream and sweeten it, then a Ilttle milk 
"may be added, but the cream must be put in first 
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615. Gooseberry Cream. 


BoIL one quart of gooseberries very quick, with 
just as much water as will cover them, stir in half 
‘an ounce of fresh butter; when soft, pulp them 
through a sieve, sweeten the pulp while hot with | 
good sugar, then beat it up with the yolks of four 
eggs, serve it in a dish, cups or glasses. Good 
cream may be used instead of yolks of eggs. | 


646. Raspberry Cream. sisted 


Masu the fruit gently and let it drain through a 
sieve sprinkling a little sugar on the fruit which 
will make it produce more juice, then put the juice 


or the milk will curdle. It may be made from jam 
or jelly when the fresh fruit cannot be obtained. 
If made with jam put six ounces to a pint of cream, 
pulp it through a sieve and add the juice of a lemon, 
whisk it in a shallow dish ; lay the froth on a sieve 
adding a little more lemon-juice ; when no more froth 


| 
| 
| 
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will rise, put the cream in a dish or glasses, and 
heap on the froth. 


| Strawberry cream may be made the same way. 


647. Stone Cream. 


_ Por in the dish for the table three spoonfals of 
lemon-juice with a little of the peel grated, some 
| apricot or any other sweetmeat chopped small, then 
| take a pint of good cream with a little isinglass and 
‘some sugar, boil it till the isinglass is dissolved, then 
‘strain it into a jag with a spout, when about the 

heat of new milk pour it over your sweetmeats 
“found and round in the dish till it be all in. ~ It 
should be made some hours before wanted. © 


\ 


648. Lemon ) Cream, 


_ Take a pint of good cream, add to it two well- 
beaten yolks of eggs, four ounces of fine sugar and | 
the thin rind of a lemon; boil it up and stir it till 
almost cold, put the juice of a lemon in a dish or — 
bowl, and ponr the cream upon it, stirring it till 


“quite cold. Serve in cups or glasses. 


649. Lemon Cream frothed. 3 ThE . 


‘SWEETEN a pint of cream with loaf-sugar, put 
the rind of a lemon, set it. over the fire and Just | 
it boil, strain the juice of a large lemon into a ot 
: 21 Se ee ee 


déép china or glass dish, when the cream is nearly 
cold, put it into a tea-pot and pour it upon the juice 
holding the tea-pot as high as possible. - Let it 
remain in the same dish. 
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650. Snow Cream. 


To a pint of. cream, aad the whites of two new- 
laid eggs well-beaten, a little sherbet and sugar to 
the taste, whip it to a froth and serve it in a dish or 
lay it on. custard or trifle. 


651. Barley Cream. : 


TAKE quarter of a pound of French barley, boil 
it in three or four waters, till it be tender; then set 
a pint of cream on. the fire with some mace and 
nutmeg ; when it begins to boil, drain out the barley 
- from the water, put in the cream, and let it boil till 
it be rather thick and tender; then season if with 
‘sugar and salt. When it is cold serve it up.. Two 


oe eggs and a litile rose-waler may be added. 


— : 4 dR 


652. Clouted Cream. ‘uh 


v 


TakE a gill of new milk, and set it on the fire, 
six spoonfuls of rose-water, and four or five 
pieces of mace, put the mace on a thread; when 
it- boils, put to them the yulks of two eggs well- 
beaten, stir these very Rell losebbens,. then bed 


quart of good cream, put it to the rest, and stir it 
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: 
Fiogetter, but do not let it boil after the cream is in. 
a it out of the pan you boil it-in, and let it stand 

Il night; the next day take: the top oF it, and serve 
f ‘up. 


sy 
eT 
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ke yg 653. Codlin Cream. 

PARE and” core some good codlins; beat them in a 
hortar, with a pint of cream; strain it into a dish ; 
and put sugar, bread- eriunbs, and a glass of sherbet, 
toit. Stir it well. 


a - 654. Almond Cream. 


Beat two ounces of sweet almonds and a few 
bitter onesin a mortar, with a tea-spoonful of water 
‘0 prevent oiling ; put the paste to a pint of cream, 
fy add the juice of two lemons sweetened, beat it 


bottom of a sieve as it Hise: then pour the cream 
ls glasses and ae froth on the top. 


-_ 


we) ee 
“a 
whey 
* 


} % 655. Devonshire Cream. 


Por warm nfilk into a bowl; tura. it with: 
little rennet, then put some eahted' cream, ‘sugar, 


and cinnamon on the aps Bh Shai Viens 8 ‘the 
_ x 


ee! era. 


_ as the froth rises, put it on the lemon-juice. Do it 


pulp with about an equal quantity of cream and 
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656. Lemon Honeycomb. 


SwEETEN the juice of a lemon to the taste, and. 
putitin a glass or china dish ; mix the white of an’ 
egg that is beaten with a pint of good cream, the 
rinnd of a lemon, and a litile sugar; whisk it, and 


the day before it is to be used. | 


. 657. To make Lemon solid. 


GRaTE the peel of a large lemon against the sugar 
into a china dish and strain the juice upon it, boil a 
pint of thick cream, sweeten it to your taste and pour 
it hot upon the lemon but do uot stir it,—when cold 
ornament with sweetmeat, this quantity will only be 
sufficient for a small dish. 


658. Gooseberry Fool. 


PuT green gooseberries into an earthen pot, arid | 
set it in a pan of water; let them simmer till they 
are quite soft, then puJp them through a colander, 
add sugar to the taste; wheu nearly cold, mix the | 


a | 
milk. Fe | 


Apple fool may be made the same way. 
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659. iosiibersy Fool. 


_ Pvt any each of gooseberries when young 
| Einto a saucepan with cold water, set them ona 
_ moderate fire till they begin to softens then drain the 
water from them through a colander, and pulp them 
“through a coarse sieve with a wooden spoon, 
_ sweeten the pulp, and let it stand till nearly cold, then 
add milk and cream, or yolks of egus beaten and 
“put to the milk, ahout two to a pint, (instead of cream a 
Bie on a slow fire till it begins to simmer; then 
Mi it to the gooseberries by degrees’: let it be cold 
d Bere, it is used. 


660. An Ltalian Cheese. 


Bish one pint of cream, and a tea-cupful of Shon ie 
bet ; sweeten it to the taste, whisk it up and putit into 
a air sieve with a piece of muslin over to drain till — 

next day, turn it out into a dish, strew it over 
with candied lemon shred fine, or almonds blanched 
- split. | Higa See 


c | 661. Biscutt Trifle. Hay ecdtan tio 
; Soak sponge biscuits in ghee til yey will ae 
“absorb no more, lay them ina dish, and pour rounda 
‘custard, or cream, sugar and lemon-juice, well whisk- c. 
ed; ; just before the trifle is served, epi over it some a 
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nonpareil comfits, or stick a few blanched split 
almonds into it. — are 


| 
: 
“| 
| 
4 


Macaroons or ratafias may be used instead. of 
biscuits. 


662. Gooseberry or Apple Trifle. 


SCALD any quantity of either of these fruits as much — 
as will make a thick layer at the bottom ofa dish} when | 
pulped through a sieve, if of apples mix the rihd Of | 
half a lemon ‘grated fine; add sugar to the ‘taste. Mix 
half a pint of milk, half a pint of ‘creat, and “the | 
yolk of one egg; give it a scald over the fire and | 
stir it all the time but do not let it boil; add ‘a | 
little sugar and let it stand till cold: lay it over the - 
apples witha spoon, and then # whip ares the day : 
before as for other trifle. : 


¥ 


_ 663. A Froth to set on Trifle or Custard. 4 
Bites half a pound of the pulp’of damsons or : 
any other scalded fruit, put to it the whites of four — 
eges well-beaten ; beat the pulp with them until it 
will stand very high ; put it on the trifle, &c. with — 
a spoon, it will take any form, and should be rough 
to imitate a rock. : 


664. ante Butter. - ee 


i eS ain eggs hard, beat them in. a mortar @ 
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AP wy 
two ounces of sweet almonds blanched and beaten toa 
paste: moisten with orange-flower' water, and when 
all is mixed, rub it through a colander'ona dish andi 


} serve biscuits or ratafia drops between.» > Inia 


665. Preserves with Cream: © 


hy To a pound of raspberry, gooseberry, or any 
other jam, mix ina pint. of good cream, or a little 
more according to taste... Lf cream cannot be pro- 
cured, new milk thickened over the fire, without 
etting it boil, with a spoonful of rice flour, or 
half a spoonful and the yolks of two eggs, will be a 
Very good substitute for it: This is, either way, a 


Very simple pleasant. dish. 
> 666. A Floating Island. 


» Take the whites of, four new-laid eggs and a little 
curtant-jelly, put them in alarge basin and beat 
theni till, they be, very. much frothed, then pourra 
ittle strong balm-tea,upon a pint of cream, and put 


667. Flummery. 
> Summer two ounces of isinglass ina quart of new 
Ik half, an hour, them add a pint of cream, one 
wuce of bitter almonds -blanched and bruised.a little — 


cate “gee ie 
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till it boils then strain it, and stir it till aldinet 


time, then strain it through a fine sieve into moulds, 
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or a few laurel-leaves, and cinnamon, stir it ona 

slow fire tweuty minutes, add sugar to the taste, stir | 
it till nearly cold; let it stand to settle, then clear it 

off into moulds, . 


Or take one ounce of isinglass to a quart of cream, 
simmer them. with two ounces of sweet almonds and | 
one of bitter blanched and bruised a little, sweeten | 
and put in a very little fresh butter, keep it stirring 


cold, then pour it into cups. 


668. Dutch Flummery. 


Pour three quarters of a pint of boiling water 
over an ounce of isinglass, and set it by till the next 
day. Then add to it the yolks of four eggs well- 
beaten, half a pint of sherbet, lemon-juice, and loaf 
sugar to the taste. Set all together over a brisk 
fire, till the isinglass is dissolved, stirring it all the 


wetting the moulds. Boil some of the rind of the 
is pared thin, with the other ingredients. 


669. Blanc-mange. 


Putt an ounce of isinglass into a basin with boiling 
water enough just to cover it, let it stand till the | 
next day. Then add to it a pint of cream, two - 
spoonfuls of orange-flower water, and fine sugar to 
the taste: boil it all together till the isinglass is 
dissolved, and” train it wale a fine sieve, and 
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_ when settled pour it into moulds. ~The moulds must 
be dipped in cold water before the blanc-mange is 
put in, orit will not turnout. Bitter almonds may 
be used instead of orange-flower water. 


f 670. French, Flummery. 


? 

Dissolve an ounce of isinglass | in a quart of 
cream, let it boil gently over a slow fire quarter of 
~an hour, stirring it all the time; then take it off and 
“sweeten it, put in a a of rose water, and 
another A. orange-flower water, strain it, and 
"pour it into a class or basin; when cold, turn 
i out. 


f 
671. Green Blanc.-Mange. da 


_Dissoive two ounces of isinglass in boiling water 
and put to it two ounces of sweet and one ounce of 
bitter almonds, and as much Juice of spinach as will 
make it green, set it over a slow fire till it almost _ 
boil , then strain it through a gauze sieve ;. when it — 
‘grows thick, pour it into a mould, and the next lay 
turn it out. | Pusat 


672. Whipt Syllabubs. 


x ie 
‘ 


4 Por a pint of cream into a large jug,. add to it” 

If a pint of sherbet, lemou-juice, and sugar to the 
te. Mill them well together with a chocolate 
x Il, or froth it with a syringe, and as the froth ih Keeps 


2k 


ee 
bi 


< 
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rising’ take it off with a. spoon and put it into the 
_ syllabub glasses. 


They should be made the day before they are ‘to 
be used. They are very nice in the summer-time 
‘made with red-currant-juice, instead of lemon juice. 


673. A Lemon Syllabub. 


Rus quarter of a pound of loaf sugar in one piece 
on the ririd of two Jemons till you have got all the 
essence out of them. ‘Then put the sugar into. a 
pint of cream and a gill of sherbet, squeeze. in the 
- juice of both the lemons, and let it stand for two 
hours. - Then whip it with a whisk, or mill it with a 
-chocolate-mil!, and as the froth rises take it off, and 

put it on a-sieve to drain. Let: it stand all night, 
_ then put the clear into the glasses, and with a spoon 
pat on the froth as high as it will bear it. a 


at 


674. T'o make Ivory Jelly. oe Mae 


| 


To! six ounces of ivory powder nut three full pind 
of water, cover the jar and set itin a moderate oven 


| 
j 


till reduced nearly one half; then strain it, and either 
Het it stand to be cold and set, or immediately put. 
it in a pan and set it on the fire, with nearly half 
a plot of sherbet, ihe rind of a lemon pared very 
thin, the juice of two or more lemons according { 
the size, and- sugar to the taste; when near boilin 
stir in the whites of four new-laid eggs: aor beat Y 
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det it boil five minutes, then run it throngh a flannel é 
at dipped in hot water and wrung quite dry. | 

The flavor may be varied by adding two table- 
aia of orange-flower water, or using Seville 
_ oranges instead of demons, or a mixture of Doth: 


4 - Hartshorn jelly may, be made in the same way. 


a 675. Isinglass Jelly. 
+ : 
4 _Dissotve two onnces of isinglass in a quart 
of water, strain it through a lawn sieve and let 
it stand till cold, then clear it from the sediment, ~~ 
and put it in a saucepan with the rind of a 
& pared very thin, the juice of oranges and 
ic, and sugar according to the taste; add half < ae 
‘pint of sherbet, and clear it with the whites of eggs 
a8 before, the shells may also be broken and added; 
when it has boiled about five minutes,, put in half a “ 
‘tea-cupfal of cold water, apd let it boil five ininutes 
Jonger, then run it through a flannel jelly- ‘bag, re- 
pining it into the bag till it runs clear, «, 5, 


a 676. Spanish Rice Jelly. to big htats 
» fe Se teyy 4 : F gat : Sdn © 
_ Bor a pint of thick cream a stick of cin- 
hainon, let it stand to cool, th in and set it on 


the fire with three ounces or thi . 
flour sifted through a lawn sieve, the whites of three — 
ges well- beaten, ‘sugar to the taste, and a litle | 
pe vater, boil it till about. the thickness of hasty 
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pudding, wet six cups’ or glasses with rose-water | 
and pourit in, when cold, turn it out on’a dish and | 
scree it pi iO ik ee a 


677. Cranberry and Rice Jelly. a | 


Bort and press the fruit, strain the juice, and 
mix into it by degrees as much ground rice as will, 
when boiled, thicken to a jelly 5 boil it gently, stir- | 
ring it, and sweeten to the taste, put it ina basin | 
or ‘indhld and turn it out; serve iv with milk or re 
cream. 


678. Tio make Trish Butter. 


DISSOLVE an ounce and a half of isinglass in three | 
quarters of a pint of water, strain it, and add to it | 
a pint and ahalf of cream, the whites of three eggs 
--well-beaten, a very little! saffron to volour it steeped | 
in two table-spoonfuls of oranve- flower water and | 
strained, and sugar to the taste + ‘boil it quarter of an | 
hour, then strain it throagh a lawn sieve, either into 
a ‘mould io turwout, or into a basin to be cut out in 
slices or any othé® fukm. The uiould should be dip- 
ped in cold water And the butter should be ‘c0ea 
close till nearlys@old. ud 


‘ * 
® . 


Lemon Cheese. : - : 


Take. a. Ne of thick eream and half a- plat of | 
abarkels grate into it the rinds of two lemons, then | 


add the j juice of the’lemons strained, and sugar to 
the'taste ; whisk it twenty minutes, then lay a thin: 


vearefully out of the cloth and garnish it with candied’ 
“Femon sliced:thin or nonpareil comfits. a 


680, Arrow-root Jelly. 
Por half a pint of water on the fire with a glass 
of sherbet, a little graied rind of a lemon and the. 
juice strained, fine sugar to the taste ; let it boil, 
“then pour it by degrees upon a dessert- -spoonful of 
_ Brrow-root previously mixed smooth with tivo spoon. 
-fals of cold water, stir it well and return “it into - 
j he pan and let it boil three minutes. ; 


> paloop powder may be prepared the same way. 


:. . Turkish Youre. 


as 
7: 


then put a sufficient quantity of it into new milk, 


to turn it to a soft curd. ~ This may -be-eaten with 


sugar only, or both this and the’ fresh cheese are 


good eaten with strawberries ahd raspberries, as 
4 Berean, or with sweetmeat of alae 


agg 
4€mon Posset. 


“4 


82. Seville Orange, or. 


SQueeze Seville orange or lemon-juice » into a 
ine dish, or mix them together, if. Speriorets and 
x 


a 
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peorht ina sieve and pour it in, the next day turn it | 


& ire a small wits of milk stand tillit ne cps 


igs ote yy 


eS ee ee oe 
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sweeten it well with fine sugar. Then take cream, 
and warm it well over the fire with abit of lemons 
peel, but not to boil, put it. into a tea-pot and pour 
it into the juice, holding. the tea-pot up very high, 
that it may froth and curdle the. better.’ .Tastead ef 
cream, milk thickened with one or two yolks of eggs 
may be used if more convenient. ‘| 


683. Orange Posset. iy 


GRATE some crumbs of bread and put them into ; 
pint of water, with half the peel of a Seville orange 
grated, or sugar rubbed upon it to take out the 
essence. Boil all together till it look thick ant 
‘clear, and sweeten to the taste. il 


~~ 


MISCELLANEOUS. 


er : 684. Sowins. 
Mix five pounds of cat-ineal with one quart of 
|hotter-milk and five qoarts of luke-warm water. 


fire. Let it stand thirty-six hours, then ‘pour off 
‘the liquid and add: more water, repeating the latter 
Operation two succeeding days. Put some of the 


Ss 


Knocking the ‘sieve with the hand to make the finer 


‘toarser part —Again let it stand eight or ten hours 
then pour the liquid off, and put the remainder intd 


Cover it and place it at a little distance from the . 


particles of the meal pass through, leaving the — 


thick part into 4 hair sieve adding plenty of water and ~ 


Ci 


@n untinned iron pan with a little salt, adding water ae 


to make it aboutthethickness of good melted butter: 
Stir it constantly while on the fire and let it boil 


until it becomes smooth, 3 


roigh 685. Oatneal Flonmery. a 


To: three plits of water, put one pint of bruised oo 
groats let it stand for two or thrée hours, then poor of — 


dy Ay 
ae 


the water, and put as much fresh water on as before, 


Si Se eer es 
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stirring it up well, let it stand four hours, then drain. 
it through a hair sieve, or cloth, buil it, and keep 
stirring it all the while, put into ita little water now 
and then: as it boils ; when it begins to boil, drop a 
Jittle on a plate, and if it do not stick to the plate, 
itis enough. 
* . 


686. Currant Gruel. 


Make a quart of water-grucl, strain, then boil it 
a few minutes with two sablecendontals of ‘currants 
till they are quite plump, add some nutmeg, sugary 


and a glass of sherbet. ae 
; a us ds 
687, rece) Water. . a 

a: 


- To two quarts. of dens put two ounces of pearl. 
| Macey ; when it boils, strain it very clean, then put 
fresh water to it with a bit of lemon-peel, and let it 
boil till reduced nearly one half, then strain it off and 
add, lemon-juice or sherbet with sugar to the taste. 


tis very good made with common barley, and is 
ken apt to nauseate than the pearl wa ve 
ee 

ation | 688. Tapioca Fetly © in, 


eee 
| Wasu the tapioca in three or four, waters, a 


‘soak, it in fresh water five or six hours, and sim 
it, in, the same. till it. be quite clear; ; add lemou-juiee 
and sugar, or alittle sherbet, SE 


~ 


nr een a ee ee Tae ed. See MEE Oe VAL ype Re Oe? on eT NENG ay pS eae ie Mee ie Se ee ee 
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689. Coffee Miih. 


; ‘d Boin a dessert-spoonful of ground coffee in nearly 
@ pint of milk, quarter of an hour; then put into ik 
a shaving or two of isinglass, and clear it; let it boil 


a few minutes, and set it on the side of the fire to 
fine. | 


EN 690. Devonshire White Pot. 


Toa pint of cream put four eggs, beaten with a 
little salt, some grated nutmeg, or a little cinnamon, 
and some sugar; then slice very thin the crumb of 
a penny-loaf, put it into a dish, pour the cream and 
eggs to it; a handful of jar raisins boiled, and a 
little fresh butter: bake it. fe 


691. To mull Milk. 
Bow. a quart of new milk five minutes with a stick 
of cinnamon, nutmeg, and sugar to the taste, then 
fake it off the fire and let it stand. to cool, beat the 
yolks of five. €388 very well adding to them a little 
old cream, then pour the milk gradually upon the 
og and cream, stirring it all the time, retara it into 
he pan, and stir it on the fire till it thickens but not 
0 boil, then pour it from one jug to another the same 
® mulled beer and it will be ready for use. Serve 
t up with dry toast or biscuit, HAD 
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692: To mull Sherbet. * 

Sev a pint of sherbet on the fire, beat three eggs | 

very well adding a little cold water; when it boils, | 
pour it by degrees upon the egg stirring it, then | 
return itinto the pan, stirring iton the fire about a 
minute, but do not let it boil ; strain and serve it with | 
toast. Itis very good made with half ginger beer, 
or one-third water. Sugar and grated nutmeg to the | 


taste. ; 7 el 


| 
| 


693. 4 Substitute for White wine Whey. : | 


Ser half a pint of milk on the fire, the moment it, 
boils pour in halfa pint of sherbet, let it boil up,) 
then set the saucepan aside till the curd subsides, do. 
not stir it; when it looks tolerably clear add near a 
pint of boiling water, let it stand a little longer, 
then strain it through a lawn. sieve .or muslin and | 
it will be ready for use. A little sugar may, he’ 
added. 


| 
- 694, Vinegar, or Lemon Whey. - ° | 

i } 
ae fi ! * ; ; "s “ “gee h 
. Pour into. boiling milk as; much vinegar or lemon! 
juice as will make. a small quantity; quite clear, ‘dilute 


“with hot watcr to an agceeable sharp acid; adda bit 
or two of loaf sugar. tye dane | 
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695. Gloucester. Jelly. 


_. Taxg rice, sago and pearl barley, of each ‘an 
ounce, wash them very well in warm water, add one 
ounce of hartshorn shavings and one ounce of eringo- 
“root, simmer the whole with three pints of water till 
reduced to one, and strain it. When cold it will bea 
jelly ; which may be taken dissolvedin milk or sher- 
bet, a large spoonful at once several times a day. 


696. Istnglass Jelly, 


__ Bon an ounce of isinglass, forty Jamaica pepper 
‘corns, and a bit of brown crust of bread in a quart 
of water toa pint, thenstrain it. This isa pleasant 
‘nutritious jelly; a large spoonful may be taken’at _ 
“any time in sherbet and water, milk, or tea. Sugar 
‘may be added. 


697. Mucilage of Rice. 
pound of loaf sugar in a pint of water till like a 


jelly. . 
a A little cinnamon may be boiled in it if, ap- 
proved. f 


ir; 


_ Boretwo ounces of fine rice flour with quarter offs 3 


clear jelly, strain it through a thin‘“cloth; let it t 
remain till cold, it aifurds a pleasant and nourishing — oe 


ane. a 


* 


Sa a) A ot 


milk, and two ounces of strong Cheshire cheese, 
grated fine, season it with pepper and. salt. Boil 


- of good wholesome food. 


water, and add one ounce of butter, a little salt. 
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698. Macaroon Rice. 


Por a pound of rice into five pints of cold water, 
boil it gently for two hours, when it will be of the 
consistence of thick paste; then add two pints of 


ae | 


it gently another hour. 1 will produce eight pounds: 
; ‘ e 


799. Savoury Rice. Bi 
Pur one pound of rice into three quarts of boiling 
water, let it boil twenty minutes, then skim the | 


and spices ; let it simmer gently on the fire, closely 

covered an hour and a quarter and it will be ready to 

serve. ore ae 
gt 


700. A mixture of Rice and Scotch Barley. 


- Toone pound of rice and one pound of bai 

put two gallons of water, let them boil over a sloy 
fire four hours ; before it be taken off the fire, ’ 
four ounces of sugar and one of salt. 


701. Rice Milk. 


-Wasn and pick half a ‘pound of ri e 
soak it twelve hours in cold water, then. 
water and set the rice on the fire with th: 
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“ilk, and a little cinnamon stirring it frequently, 
_when sufficiently boiled, mix a spoonful of wheat or 
“rice flour with a little water and stir it well in; add 


sugar and salt to the taste. | y © 


702. Rice Milk. 


s Take half a pound of rice, boil it ina quart: of 
pester, with a little cinnamon; let it boil till the 
water he all wasted, taking care that it does not 
burn. Then add three “pints of milk, a little salt 
and the yolk of an egg beaten fine, and keep stirring. 
it while you put them in. When it boils, pour it out, 
q sweeten it to your taste. Thea tty 


Ea 


—" m 


y 703. Rice Milk the French way. ie 4 
_ AFTER washing the rice well, set it over the fire 
half an hour with a little water, then add by degrees, 
some warm milk till it be sufficiently tender and ofa 
proper thickness ; let it do very slowly. Add salt — 

<i tpl oye yb Qin 


nd sugar to the taste, 


aa! 


= 704. Panada, eee «2 
Pura large piece of crumb of bread into a sance. 
pan, witha quart of water anda blade of mace, let 
t boil two minutes, then take out the bread aud. 
ra >it very fine in a basin: miX as much. water, as 
0% k it will require, pour away the Test, and Sha 
to your palate. Put in a piece of butter | 
walnut, and grate in a little nutmeg. : 
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_705. Panada, made in five minutes, 


Sera’ little water on ‘the fire with a glass of | 
sherbet, some sugar, a little nutmeg or cinnamon | 
and lemon-peel, the moment it boils up, put in some 
grated crumbs of .bread, setting it boil as fast as. 
possible ; when of a proper thickness just to drink, 
take it off. Panada may also be made by boiling a 
bit of lemon-peel in water, adding bread crambs as 
before, and when nearly boiled enough put in some | 
orange or lemon-syrup. 


All.the ingredients must be boiled, for if any, be. 
added ater wanda the panada will not ies | 


- 


706. Ground Rice Milk. 

SEr a pint of new milk on the fire with a a. little | 
cinnamon and when scalding kot. (not boiling), stir in | 
a large spoonful of ground rice previously mixed | 
smooth ‘with two or. three spoonfuls of new milk; 
keep stirring it on the fire till it thickens, but do | 
not let it boil. Adda very little salt, and sugar if | 
_ preferred. @} 


707. Millet Milk. — 

Le | 

Wash three spoonfuls of mitlet-seed in lukewarm | 
water, then putit in a quart of new milk with a very. 


| 
little salt ; let it stew gently till it becomes mode= | 
rately thick. Add sugar if you please. ae | 
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708. Sago with Milk. 


~ PREPARE a large spoonful of sago by wishing it 
well, then soakine: it in cold water an hour, pour off 

| the water, then add a pint and a half of new milk, 

_ simmer tillreduced toa pint. Sugar or salt may be 


ie dded. 


'. Tapioca. may be preparedin the same way | 


709. Saloop with Milk. 


Ser a pint of milk on thefire, when near boiling, 
‘pour it upon a dessert-spoonful of saloop powder 
previously aiixed:smootl with, cold-water; pour the 
milk) sgeutly upou it stirrimg it constantly, return it 
into thepan and stir it onthe fire a minute or- two. 
ee powder willmix better if the sugar be sha 
with it previous to:being: moistened with water; 
~ Arrow-root, and the patent sazo Laie — ve | 
m ered in a sori way. 


710. Milk Porridge. 


| Toa pint and a half of new milk put half a pint m 
of water, set it om the fire, and when just ready to | ae 
boil stir in about a dessert-spoonful of oatmeal and — 3 
a little’ salt ‘mixed’ with water; when it boils take — = 
it off the ‘fire, and pour it‘ into’a basin either with es: 

or without bread, itis very lg ‘made past a 


: 
vy 


“to 


2 ae eo 


i i 
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711. French Milk Porridge. 


Stir three large spoonfald of oatmeal into a quart: 
of water, let it stand till clear, then pour off the 
water and add fresh water, stir it well and let it 
stand till the next day, then strain off the liquor 
through a fine sieve, set it on a clear brisk fire, 


- adding about half the quantity of new milk by de- 


grees as it warms, when ready to boil take it off the 


fire. A little sait may be added. This is very light 


and proper food for weak stomachs. 


712. Rice Gruel. 


WasuH, and soak two large spoonfuls of rice in 
cold water an hour, pouroff the water, and adda 


‘pint and quarter of new milk and a little cinnamon ; 


stew it gently till the rice is sufficiently tender to — 


pulp through a sieve, return the pulp and milk into — 
the pan, witha very litUle salt and let it simmer on 
the fire ten minutes, if too thick add a little more 
. milk or water very gradually, so as not to prevent it 


from simmering. It will then be ready for use, add- 
ing sugar to the taste. 


713. Water Chisel, anh ae 
: ) tae 
Mix a large spoonful of oatmeal with cold -water, 
stir it into a quart of boiling water, on the fire till 
it boils, let it boil up several times, then draw it a 
little off the fire where it will boil Togs and not eo 
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over, do not stir it any more and all ihe coarse part 
of the oatmeal will settle to ihe bottom, when it 
has boiled quarter of an hour or more, take off the 
‘scum and strain it) Do not put any salt in, unless 
intended to be’ eaten with butter and Pepper. It is 
Nery good without avy thing: sherbet, nutmeg and 
sugar may however be added if preferred. 4 mistaken 
idea very generally prevails that water gruel is not 
nourishing ; it is, on the contrary, a light, cleansing, 
nourishing food, either in sickness or health, both 
for young and old. 


714. Groat Gruel. 


Pick some groats very clean, thén boil them in 
spring water till quite tender and thick, then reduce 
it with boiling water ‘to the consistence of gruel, let 
it boil up with some currants, add nutmeg andsugar 
lo the taste, Sherbet or lemon-juice may be added 
ff approved Groats when creed are ve 'y good boiled 
ap in milk with a little salt. arias ishing 


7TT6: Onion Gruel. 


SLICE an onion and boil «it in plenty of water 
ill tender, add a spoonful of oatmeal mixed with 
old water, a lump of butter, some pepper and 
alt, let it boil a few minutes, and cat it with 
read. re ; 


2M 


_ manner. 


’ on. 


. | 
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716. Frumenty. 


TAKE some good wheat, just wet it a little, and | 
put it in a coarse bag, beat it with a stick till the | 
external husk will rub off, then wash it very well in 
five or six waters robbing il in the hands till it 1s | 
perfectly clear of the loose bran, then rub the pan you | 
intend. to boil it in with a little butter, to prevent, the | 
wheat from burning or. sticking to the pan, then boil 
itin plenty of water till quite soft; when done enough | 
put it in a clean earthen pot, one when cold it will | 
be quite a jelly, in which state it is called in some | 
parts of England creed or creeled wheat; it will 
keep several days. When to be prepared for eating 
put as much of the wheat with, milk, into. a. pan as 
will make it about the consistence of rice milk;. stir 
it constantly ‘with,a wooden slice or spoon, mashing | 
the wheat, as.it.is very liable to. burn);: when: neag | 
boiling, stir.in asmall portion of flour, mixed smooth 
with alittle milk; add pimento,. sugar and salt, to. the 
taste, when it boils, it will, be ready, to serve, If 
preferred, the frumenty may be thickened with the 
yolks of eggs beaten with; a, little milk instead of 
flour, and instead of pimento, powdered cinnamon or : 
grated ‘nutmeg. Some currants (or raisins: washied | 
and: picked) very clean pullin is a great improvement | 
The boiled wheat is noth yes ee eaten warm with cold | 
batter’ Sc ee dai Jol me] 


Scotch barley may Be sided in the ‘saiie: | 


3 4m 
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ia 717. Oatmeal Porridge, commonly called Water 
} or Thick Porridge... _. ) 


x 


: 


SeT some water’ on the fire, and when it boils, 
putin some salt, then with a slice stir in by degrees 
Some oatmeal, which should be sprinkled in very 
__¢arefully beating or stirring it all- the time; when 
“about the consistence of hasty pudding, and suffici- 
ently boiled, pour it on plates, It is generally eaten 
with cold milk, buttermilk, treacle, or with cold 
putter. | Mh: 


=: 


_ This is excellent food. 


7 
i 
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+o. ©:718. Bread Porridge for Infants. 
e : thai Pe Sot ; 
Pour boiling water on sotne thin slices of good 
light white bread, let it stand to. cool, then drain off 
the water and bruise the bread very fine, mix it with 
as’ much new milk as will make it of a proper thick © ~ 
‘hess ; it may be warmed. as wanted, but should not 
be boiled. For very young infants, half. water and — 
half new. milk is the best. to mix with the. bread, then 
‘Strain it through a coarse hair sieve. » Sagar may be 
added but it is better without. »Rusks, or -Frenoly 
Tolls are very nice for. the purpose, when made of 
good sound flour. Where milk is too heavy forthe 
Stomach it may be made with water only ;ityshould, 
then be boiled. 


ve 
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4p 


Leah a IRI 6 el 


Py 2 bl wee 3 


276 . MISCELLANEOUS. 4 


. 719, Oatmeal Porridge for Infants. 


SET two-thirds of a pint of milk on the fire, mix 
one-third of a pint of water with a spoonful of good | 


oatmeal, stir it into the milk just before it bola let 
, itremain on the fire till near boiling, then pour it 
from one jug to another seven or eight times, which — 


will incorporate the fine part of the .meal with the 
milk; set it on the fire, and when again ready to 
boil, ve it off and let it stand in the pana little. 
while to fine, then pour it carefully off leaving the 


brown husky part of the oatmeal at the bottom of the 


pan. A little salt may be added aud sugar if ap- 


proved. Equal quantities of barley-water or water | 


gruel and new milk is very good and proper food 
for very young infants. 


720. Flour Porridge for Infants. 


_.. To two-thirds of new milk-after it has ato five 
or six hours add one-third of spring water, set it on 


a clear fire and just before it boils, put in a spoonful 
of good flour and a little salt mixed smooth witha 


little water, stir it till near boiling, then pour it od 


and it will be ready for use, Fiifasit’® food sho 
never be warmed more than once after itis first made 


Milk, or a mixture of milk and water prepared 
with saloop-powder or arrow-root makes very nous 


rishing food for infants, and is an agreeable changes 


a 


at 
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721. Egg Porridge. 


| Seva pint of spring water on a clear fire, mix a 


spoonful of good flour with the yolk of an egg and’a_ 


little water, when the water nearly boils, pour inthe 


Jhbatter stirring it till ready to boil, by which time it 


will be of a proper thickness, add a little salt and 
: ‘pour it into a basin to cool of itself without stirring, 


722, Floating Island of Apples. 


. ° if 1 
BakE or scald eight or uine large apples; when 


‘cold, pare and ‘pulp them through a sieve; beat 


this up with fine sugar, put to it the whites of four 
eggs that have been beaten with a little rose-water ;__ 


mix it a little at a time, beat it till light, heap it on 
almond custard, or on jelly. 


723. Lemon Essence. — 


% tt, 


_ Rasp the lemons very thin, to quarter of a pound 


allow one pound of powdered loaf sugar, mix it well 
‘till it is all of a color and the rind well mixed, press 


it down as close as possible in a stone jar, tie a 
paper over it and a bladder over that, and in-one. 


‘Month it willbe fit for use. 
ay! ‘ ’ 
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¢ 724, Lemon Drops.’ | 

» » Take ‘a poundof double-refined sugar, pound and 

»Sift it very fine, the yellow rind of two large Jemotis | 

grated, and the whites :of two egey, beat them*very _ 

well with the lemon-peel, then’ mix it! with’ the 

| sugar and drop it on papers, © the size of half’a. 

i crown, let them stand about bey minutes, then bake | 

them in a very cool oveu. 

; 
ae 725. Lemon Drops. 


: . : eg 
:  GrRaTE three large lemons, with a large piece of 
Ss _ double refined sugar; then scrape the sugar into a 
»  plate,-add half a tea-spoonful of flour, mix. well, | 
». and beat it into a light paste with the white of aa 
egg- Drop it upon white paper; and put them into 
‘@ moderate oven on a ten plate. . a 


Lave, eRe 726. Ratafia Drops. et: a “ 


- + Brancn and beat four ounces of bitter and t 
~ ounces of sweet almonds, a “pound of sifted sugar, 
_ the whites of two eggs, a table-spoon‘ul of flour, a 

little: rose-water and sherbet, make them into alls 
and bake them on wafer paper. . 


Wart te 
be aes 


OO OS a as eet 
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727. Raspberry Drops. 


| 3 BoIL some raspberries and take out the seeds 

and skins, to a pound) of juice put a. pound of 
sifted sugar-aud the whites. of two eggs, beat the. 
“sugar and eggs together put in the juice by degrees, 
then beat them two hours with a whisk, drop them 

on writing paper lightly rubbed with butter let them 

‘stand in the sum or before a very. slow‘ fire till quite 
ary. 


728. Damson Drops. 


SR eee tee 


2 


Med 
> 


729. Raspberry Drops: # . 


Pick out any bad raspberries that.are among the on 
fruit, weigh and boil what quantity you please, and — 


| . ane 
1mashed and the liquor is wasted, put to it 
me * ot cies d 
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sugar the weight of the fruit you first put into the 

pan, mix it well off the fire until perfectly dissolved, 

then put it on china plates and dry it in the sun. 

As soon as the top part dries, cut with the cover 

of a canister into small cakes, turn them on fresh 
: plates, and when dry, put them in boxes with paper 
3 “between each layer. 


780. Peppermint Drops. 


Rusa brass or block-tin saucepan with a little 
© butter, then put in half a pound of loaf sugar bruised 
with four table-spoonfals of water, let it boil briskly 
ten minutes, then stir in ita tea-spoonful of essence 
of peppermint and drop it on writing paper or pour 
iL on plates: rubbed with a little batter. 4 


731. Ginger Drops. B 
reee Ye 
u, BEAT hae < ounces of fresh candied orange in 
: mortar, with a little sugar, to a paste ; tien: mix Pd 
ounce of powder of white ginger, with one pound of 
_ Joaf sugar. Wet the sugar with a little water, and 
boil all together to a candy, and nti it on pre 


Be, , the SIZE of mint drops. , 


sete SE 
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732. Candied Horehound 


Boi some horehound till the juice is extracted, 

then add to it sugar that has been previously boiled 

_ toa candy, stir it on the fire till it begins to grow 

_ thick, then pour it into a paper case dusted with. fine 
| sugar, and cutit, into squares. 


a 


733. Everton Toffy. 


Warm some butter in a. saucepan, then put in 
| brown sugar rolled smooth, abouta pound and quarter 
| of sugar to half a pound of butter, let it boil quarter 
_ of an hour, them pour it-to. about an inch thick into 
_ 2 tin warmed and rubbed with a little butter. | es 
LY . 734. Treacle Toffy. 
Rup your'pan with a little, batter, pour in your 
_ treacle, and let it boil about an hour, then pour it into 
basin warmed and rublied over with: butter, when. 
~ cool roll it up in sticks and fold’ it in clean paper. 
Before it be poured out of the pan, a little essenee 


_ oF peppermint-may. be added. wy e Sepaee Tie 
” . 735. ‘To dry Gooseberries: | BSS 
bg os ‘ os : ts 
2 DLs e8 rs seat 5 yey 5 ee 


ee days longer, then boil them gently till 


Shs Me er 
2k ve a. . rs oil 
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, tender, put them in a sieve and pour boiling-water on 
them, drain them well and lay them in the sun to dry. 


736. A Dish of Snow. 


Pur six apples over the fire in cold water ; hed 
they are soft, skin, and pulp them through a sieve, 
beat up the whites of six eggs to a froth, sift 
quarter of a pound of double-refined sugar aud 
-strew it in the eggs; beat the pulp to a froth, heme 
beat the whole together, till it be like stiff snow : 
heap it high on a china dish, and stick a pet of 
a inyrtle i in the middle. | 


Vries 0 hee he i ead 


737. T'o keep Lemon Juice. 


: Krrp the fruit ina cool place two or three days, 
squeeze the juice into a basin, then strain it through 
muslin which will not permit the least pulp “to 
“pass. _ Have ready half aude quarter ounce vials 
perfectly dry ;fill them with the juice so near the top 
ee to. admit half a arwnenee of olive-oil inks 


ack lemon-juice, open such. a ae 
bottle as you u shall use in two or three days; wind 
sone clean cotton round a skewer, and dipping it ‘in, 
a ihe oil will be aliracted ; and when all shall be Tee 
ae ys) moved,” “the juice will he as fine as when Bret hana 


» This will keep good for several years. | 
N: B. The yellow rind ‘of the veklandipdeyily 
off, salted-and corked close in a bottle; it 
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three or four months, and .is very useful to put in 
puddings, cakes, &c. 


738. Cheap and valuable Substitute for Coffee. 


THe flour of rye, and English yellow potatoes 
are found an excellent substitute for coffee. These 
ingredients are first boiled, then made into a cake, 

which is to be dried in an oven, and afterwards 
reduced to a powder, which will make a beverage 
. very similar to coffee in its taste, as wellas in other 
_ properties, and not inthe least detrimental to 
4 health. 


= 


739. Substitute for Coffee. 


TWO-THIRDS of good rye to one of wheat, roasted 
_ and prepared in the same way as coffee. A very 
little salt may be added when the coffee is made. 


740. Substitutes for foreign Tea. eae 
Sage, Balm, Peppermint and similar spicy plants. 
the flowers of Sweet Woodroof, Burnet or Pimperue 
Rose, the leaves of Peach and Almond trees, the 

_ young leaves of Bilberry, Black Currant, aud com-. 
mon Raspberry, the blossoms of Sloe- tree or Black- 
thorn, Red Sage, Wild Thyme, John’s Wort; Agri- 
sory. Meadow Swect, Lavender, Rosemary, ' Wilt 
 Marjoram, Wood Betony, Ground’ Tuy. 8 ae 


The whole or any. of theas herbs mixed according “Ae 
to the taste are very excellent as a substitute for ae 
tea, they should be gathered dry, aud picked ‘from 
§ ‘om stalks then dried i in the shude. . 


~ Teg ’ 
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Y41. Substitute hai Tea. 
ae 


A proper admixture of agrimony, hyssop, sugar | 
and milk, makes a beveragye more palatable, more 
. butritious, more refreshing and more exhilarating | 


than any foreign tea, 


742. To make Orgeat. 


a two quarts of milk witha stick of cinnamon, 


let it stand till qnite cold, blanch two ounces of the 
best sweet almonds and a dozen bitter ones, pound 


ny 


. them together in a mortar with a little rose- -water,. | 
then mix them well with the milk, and sugar to the — 


a taste, just give ita boil, then strain it ‘through a 


- fine lawn sieve, when quite smooth it will be ready 


Great care should be taken that the almonds do ri 
ae “oil 


ad 


kg | 743, Orgeat. 7 ae 
bare + tat ae 
s “To a pound of sweet almonds, allow one ounce of — 
- bitter almonds, blanch and beat them very fine ina 
marble mortar: mix with them gradually a pint. of. 
spring watcr, then strain through a lawn sieve, 
as dry.as possible, add more water to the liquor till 
it be properly diluted, then sweeten it with capil- 
laire, or very fine sugar powdered. It should be. put 
in a decanter and shaken before it is reared a | 
‘for use. ss 


‘for use. Serve it quite cold in glasses with handles. 


—. Se eee 


| 


: 
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| SQuEEZE in thes juice ofvas many lemons as will 
Bak oor two quarts -of spring water pleasantly, pat 
in a little of the rind pared very thin, loaf sugar to 
the taste, and the whites of three eggs beaten toa 
froth: set it over a clear fire, let it boil a few mi- 
nutes, strain it through a jelly-bagy ; and when cold: 
it will be fit for use. 
__N. B. One yolk of egg may be added if agree- 
able. . Pee see: 
, Orangeade is made in the same way. 


a . , . Vian? 
oe i - : : Pr) os 


: 745. Orangeade or Lemonade. ++). > 
_ SQUEEZE the juice of oranges or lemons, « or both, is 
our boiling waler on a little of the. peel’ and cover ke: 
it close, boil water and sugar to a thin syrup and 
skim it, when all are cold, mix the juice, infusion and — 
syrup with as much more water as will make a rich — 
sherbet, strain through a jelly-bag, or. queen? the - 


juice and strain it: add water and capilliire: » ppitha = 
cf es 


q | 746, Lemonade. — Ss Wp eS 


wy 


Bei very thin, buren it sahil dient cold, aad , 
non- 7 da and aot to the taste. ye bsicel ea me 
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747. Imperial. 


§ To half an ounce of cream of tartar ya: Enad ‘the 
| juice of a lemon, and a little rind pareds very thin: 

_ pouron them foor pints of boiling water, ‘stir it and 
We cover it close; when cold, sweeten with loaf. sugar ; 
strain it and it will be fit for use. Itis better to be 
used fresh and drank in moderation. . 


5 4 
* 
. * : = 


748. Imperial or Pop. 


Pour two gallons of boiling water on one ounce 
of ‘bruised ginger, one ounce of cream of. tartar, the 
rind and juice’ 4 ra large lemon, anda pound of loaf 
ven cold ‘aad one larga table-spoonful of 


i od “aes yeast, let it stand six Sie then strain d 


~ Por. aka tome ae uae 
ue a hg of the ee and 2 as 2 
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751. Fresh Currant Water. ; 
Savevze a quart of fresh currants throtgh a 
ve with: your hands, put in two spoonfuls of powe 
ed sugar, squeeze i in a lemon, and fill it up with 
AL very. refreshing and delicious. liquor | 
e made in the: same way, from any. kind a 


Pro: “Ah excellent Receipt for Ginbee ‘Beer. 
4 To five gallons of water es 
ugar, two ounces of ginger ised) and ‘one ounce. a 
and a half’ of hops; boil all eae half an hou ft ae 
ding about, a table- -spoonfal of salt when. b ne; : 
len strain. it through a sieve: when nearly cold add 
Lwo table-spoonfuls, 2 iBone yeast, cover it and Wats. 
it sland. ull ie ne’ 3 then putit into a barr ee : 
Ww bse bee -spoontuls of © sugar ly 
en. pak, not para let it, 


ee pounds ofbrowa 


oe ov 


ah. ries it op: 7 cit. 
in-d day or tw. | 


e" awn of iutto eran iy st 
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+ 
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o eee ot ee 
‘ Ts" aes Pw Lhe 


ea 


he 
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753. Treacle Beer. : 

To eight quarts of boiling water put one pound of 

treacle, quarter of an ounce of ginger, and two hay or 

balm leaves: boil all together quarter of an hour, 

then cool, and adda little yeast ; the next day put 

it in a barrel and in two or three days draw it off 
into clean dry stone bottles fand cork them well. 


754, To make the celebrated Eastern eevee 
called Sherbet. 


Tuts liquor is aspecies of negus without the wine. 


It consists of water, lemon or orange juice, and sugar, 


in which are disssolved perfumed cakes, made of the 


best Damascus fruit, and containing also an infusion 


of some drops of rose-water: another kind is made 


of violets, honey, juice of raisins, &c. It is well 
calculated for assuaging thirst, as the acidity is 
agreeably blended with sweetness. It resembles, 
indeed, those fruits which we find so grateful when 
one is thirsty. 


755. Sherbet. 


Take uine Seville oranges and three lemons, 
«rate off the yellow rinds, and put the raspings into 
a gallon of water, add three pounds of loaf sugar, 


boil it to a candy height, then take it off the fire, 


and put in the pulp of the above, and keep stirring 
it till it be almost cold, then put it in a bottle for 
use. 
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756. To make Fine Sherbet. 


Pare four large lemons, and boil ‘the Peels in six 

quarts of water with a little’ ginger, * boil: them 

quarter of an hour, then add .to it three pounds 

| of sugar ; when it is cold, put in the Juice of the 
_ lemons and strain it, and it js fit for use. : 


787. A Receipt to make Raspberry and 
Currant Sherbet. 


_ To four quarts of Juice, 
water, and fifteen pounds of 
about half an hour, then pour 
| reserving a liltle of the liquor 
an ounce of isinglass. 
drink-pot and the da 
cork it.up, let it stand two months, ‘and put sdme — 
k to Keep the air lout, © 


add twelve quarts of 
sugar, boil it briskly 


it into a vessel to « ool, 
to dissolve qaarter of — 


loose for about a fortnight, 
Af you wish to make a thi 


: ) yaad 
longer. ~ “a Saat 3 s hus shacce ee 
sherbet, may, be, made in the saine 

20 : 
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768. Cowslip Sherbet. 


To four gallons of water take twelve pounds of 


‘Joaf-sugar, when near boiling, put in the whites 


of four eggs beaten to a froth to clear it, boil it 


“half ‘an hour taking off the scum as it rises, then 


pour it on a peck and a half of cowslips the rinds 
of eight lemons; boil the juice of the lemons with 
half a pound of loaf-sugar and put in; cover it 
and letit stand ina very cool placetwo days; then 
squeeze out the cowslips and strain it into.a barrel 


_or drink-pot, reserving a tea-cupful to dissolve, quar- 


ter of an ounce of isinglass in, put it in the vessel 
and closeitup. In three weeks bottle it. 
“N.B. The color and flavor of the sherbet will 


‘be much improved if the cowslips be cut taking a 
_part of the cup as well as the flower, and leaving 


the hard substance at the bottom of the pip. 4 


_. Primrose and rose sherbet may be made in the 
same Way | 4 


7 


759. Currant or Raspberry Sherbet. 


- «To every quart of juice squeezed and strained 
through a sieve, take three quarts of water boil them 


together, taking off the scum as it rises, when clear, 
strain it, and to every gallon of liquor put three 
pounds and a half of loaf-sugar, boil it half an hour, 
then pour it into a.vessel till cold. Put it ina cask 
or drink-pot with quarter of an ounee of isinglass 


ae 5 ‘ 3 
BP: ; i 
: a 


ae » ee 
er 


} dissolved ina little of the liquor to every three gal- 


_ lons ; close it ‘up ana in two months clear it off into: 


another vessel (if not fine enough to bottle) and 
. close it up for another month or more if necessary. 


Excellent sherbet may be made in the same way 
from Grapes. 


760. Raspberry Vinegar. | 


__ Bruise eight pounds of raspberries and pour on 
them three pints of good gooseberry or sugar vine- 
gar; let them stand twenty-four hours, frequently 


stirring with a wooden spoon : put six pounds of foaf- 


sugar broken in large lumps. into an earthen vessel 


and the fruit and vinegar into a jelly-bay, let. it 
drop upon the sugar till all the juice is drained out, | 


pressing it gently now and then. Pour. the _diquor | 


into a preserving-pan and let it boil a little over a 
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‘slow fire. When cold bottle it. When wanted for ae 


use, put two large spoonfuls in a tumbler of water, © 


ui 


and if too sweet add a few drops of vinegar. 


= 


_ This is one of the most ‘useful preparations that 


can be kept in a. house, not onl y as affording a most 


pleasant and refreshing beverage, but being of sin- e 


gular efficacy in complaints of the chest. ain’ 
4 _A stone jar is the ‘best to put itia on the fire set 
in a pan of water, , as 


Y= 
“3 


q 


a0 . 
mae” 
d 
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761. China Orange juice. A very useful thing 
: to mix with water in Fevers, when the. 
Jresh fruit cannot be procured. 


‘Squeeze from the finest fruit, a pint of juice 
strained through fine muslin and gently simmer with 
three quarters of a pound of double refined sugar 
| twenty minutes : when cold put it in small bottles. 


> 


762. Elder Syrup. 


Pick the berries from the stalks, put them in an— 
earthen pot, cover them and set them in an oven till | 
you think they are sufficiently stewed to extract the 
‘juice from them. To every pint of syrup add one 
pound of brown sugar, aud boil it an honr, when cold 
bottle it, cork it up close, and set it in a cool fo 
place. h. 
: Bapbbery, syrup may be PrSnny = in the same way.. 


Ree. Lasbic! some mulberries with very little water,’ 
strain it through a fine hair sieve, and to every quart | 
of clear juice put one pound and a half of loaf-sugar; ~ 
boil, it) to. (a, syrup over a slow. aie ‘When: vad 
bottle it : ij 


763. Syrup of Mulberr ries. 
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764. Syrup of Cherries. 

| q “STONE, and strip from the stalks any quantity of 
‘ery ripe cherries and proceed as for mulberries. 
Syrup from any kind of fruit may he made in 
the same way, adding sugar more or less, ac- 


cording to the sweetness or acidity of the fruit 
| used. . 


765. Syrup of Lemons. 


| Taxe strained lemon-juice one pint, put it in a 
| stone jar covered close, set it in a pan of boiling 
| water quarter of an hour, when cold. make it into a’ 
| syrep with two pounds of loaf-sugar powdered, 

| added gradually to the syrup, cover it close, shak-' : 


4 
on 
‘4 ‘ 


766 Syrup of, Ginger, 


“ 


my 


MB eae acer 
two ounces,’ : 
of prepared” ginger; let. it stand. twenty-four bouts; 
_then:strain it and add seven, pounds’ of ‘refined loaf, 
sugar powdered, boil it gently to asyrup., ad ay 


_ Pour five pints of boiling water on 
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967. Syrup of Violets. 


Pour five pints of boiling water on two pounds 


of the fresh petals of blue violets in a glazed 


earthen vessel, cover it close and let it stand twenty- 


five hours, then strain, and add seven pounds of | 


refined sugar. 
768. Syrup of Roses. 


- Pour four pints of boiling water, on one pound 


of fresh rose-leaves, or half a pound of dried Jeaves, | 
cover it close for twelve hours, then:strain and add | 
_ four pounds of good loaf-sugar; boil it to, a syrup, . 
and when cold, bottle it. | 

A. table-spoonful or two of this syrup put into a ‘| 
— little water with a little lemon-juice makes a very | 
pleasant liquor. It is also.a mild and agreeable | 

 purgative for children in the dose of a spoonful or 


half a spoonful. 


769. Syrup of Orange-peel. 


+ Pour three pints of boiling water on four ounces’ 
of the fresh rind of Seville oranges pared very thin, | 
cover it close and let it stand twelve hours, strain’ | 


and boil it to a syrup with five pounds of good loaf- 
sugar powdered. 
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770. Syrup of Clove-gillifiowers. 


clove flowers cutoff from the white part, let them 
-stand twelve hours covered close, then strain and 
boil it gently to a syrup with five pounds aad a half 
of refined sugar powdered. 

_ Syrup of marigolds maybe prepared the same 
way. : 


771. Simple or Common Syrup. 


To fifteen ounces of double-refined sugar pow-. 
dered, take eight ounces of pure water: let the 
sugar be dissolved by a gentle heat in the water 
and boiled a little so as to form a syrup. ipa 


772. Capillaire Syrup.. 
Por four pounds of good loaf-sugar_ to ines 


of three eggs well-beaten, and quarter of an ounce 


them well. 


~ 


* 


of isinglass ; when cold add to it quarter of a pint — 
of orange-flower water and a little syrup of cloves — 
if approved. Put it in half pint bottles and cork — 


+ Pour three pints of boiling water on one pound of | 


au 


"quarts of spring water, clarify it with the. whites | 


game way. 


“ordistilled water ; it is best to drink it cold, but if 
_ warmed, it should be by putting warm water to cold | 
~hnk;»and not warmer than new milk. | 
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’ Me, Syrup of Cloves. 


Por quarter of a pound of cloves to a quart of| 
boiling water, cover it close and se2f it on the fire, 
boil gently half an hour, then strain it, and to a | 
pint of liquor add two pounds of loaf-sugar;:clear 
jt with the whites of two egzs beaten ap with a 
little cold water, fet it simmer till it is a strong | 
syrup: preserve it in vials closely corked. | | 


Cinnamon or mace syrup may be made in the 
. ~ 


~. 


es 774, Syrup of Vinegar. 


"Taxg ‘of good vinegar two pounds and a half, | 


igg 
i 
! 


| refined sugar three pounds and a half; boil it gently 
| 775, Milk and Water. ‘a 


rma syrup. This is a very pleasant syrup and | 
fen preferred to the lemon syrup. 


+ 


‘Por one-third of new milk to two-thirds of spring | 


‘ * S 4 “fl 
“ath 3M, ee HTL) a ath mere 
eer 2. 476. Loust and Waiter, \ioe aa 


tae, 


i Toasr a sul piece of white bread till very dry 
y | 


and bfown, but do not burn it, put it immediatel 


Pr 


MISCELLANEOUS, :  297- 


into a jug of cold spring water, or distilled water, 
cover it with a plate and let it stand one hour before 
you use it. 


77%. Pearl or Common Barley Water. 


SET an ounce of barley on the fire with half 
a pint of water, when hot. strain it, return the 
barley into the pan with a quart of fresh water, » 
simmer it an hour: if too thick add more watera - 
little warm, as cold water would cool it too suddenly, 
and thus spoil it. 


778. Whey. 


TAKE a quart of new milk while warm, put in 2 aed 
» Pp ee 


es 
. 


little rennet to break it; let it stand in a moderately 
warm place till the whey looks clear, then pobib 


through a thin cloth but do not press it that the — 


whey may be the purer. If made with skimmed 


milk it should be warmed to the degree of new milk, 
779. Apple Water. 1) as . 


Cut two large apples in slices and pouron a quart 


of boiling water cover it close 3; in two: or three 
‘hours strain it and add a little sugar. — Ibis equally 


.good made with roasted apples. 


If parents and others who have the’ care of chile 
‘dren cannot reconcile themselves to the giving then 
‘the most wholesome atd salutary of all beverage, — 
pure water, the above drinks will be found the best 


substitutes for it. ‘ ma ite 


5 Apple-tea is also excellent in fevers. 


viiaker> and mash them. In the mean time boil two 


and a bit of lemon peel ; then add. the cranberries, | 
and 9 much fine sugar as will leave a. sharp. 


flavo of the fruit, boil all for half an hour, and 
Airaid, it off. Low oe 
Pet 

$ ‘ 1 he 
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USEFUL FAMILY RECEIPTS. 


-_ 


780. Refreshing Drinks in a Fever. 


Pur a little tea-sage, two sprigs of balm, and a | 
little weod-sorrel, into a stone-jug, having first | 
washed and dried them; peel thin a small lemon, — | 
slice it and put a bit of the peel in; then pour in 
three pints of boiling water, sweeten, and cover it | 
close. | 


781. Another most pleasant Drink. 


- Pur a tea-cupful of cranberries into a cup of 


quarts of water with .oue large spoonful of oatmeal, 
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782. Another Fever Drink. \ 


Bolt three ounces of currants, two of raisins care- 
fully stoned, and'an ounce atid a half of tamarinds, 
in three pints of water, till reduced to a quart, 


strain it, put in a bit of lemon-peel, and’ let it 
stand an hour. 


783. Draught for a Cough. 


Beat two fresh eggs, mix them with half a pint of. 
new milk warmed, two table-spoonfuls of capillaire, 
_ the same quantity of rose-water, and a little nutmeg. 

Observe, it must not be warmed after the egg is 
added. Take it the first and last thing. | 


- 


£ 


784, An excellent Restorative. 


Boi half an: ounce of isinglass shavings’ with Bs 
a quart of new milk, till reduced''to a pint; add 
Some sugar, and a hitter almond’ shred ‘small, Paes 
this at bed time, but not too warm, b. TI 


+ 


785. Seed Water,“ 


soe . 1 
] . ‘ 


TAKE two spoonfuls of coriander seed and one of — 
caraway seed, bruise them well and put them in a 
quart of boiling water, let it stand a little, then — 
‘Strain, and beat the yolks of two eggs and mix with | 
the water, then add some sherbet and loaf-sugar. ie 


7 
* 
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786. Marmalade. 


BEAT three ounces of Malaga raisins toa fine 
paste with the same quantity of sugar-candy, add- 
half an ounce of the conserve of roses, twelve drops. 

~ of oil of vitriol, and ten drops of oil of sulphur ; mix 
ihe whole well together, and take a small tea- | 
spoonful night and morning. | 

“This will be found an excellent remedy for a cough 
or cold. | . 


i 


ae 0) 987. Gargles. 


4 , 

E Common gargles may be prepared of figs boiled 
jn milk and water, with a small quantity of sal- 
 ammoniac; or, sage tea, with honey and vinegar 
mixed together; or, infuse some red rose leaves 
either fresh or dry, in boiling water, aud when they 
have stood an hour, drain off the liquor, and adda 
‘ew drops of the oil of vitriol ; gargle the throat with 
either of the above four or five times every day, | 


e. 7, 35 J a oe 
taking at the same time some opening medicine. 


Ee ABS. Applications for Stings or Bites of Bees, . 
Bie goemae bia - Wasps, Bugs, $e nea 
© ‘Pye best applications to the wound are the herb | 
robert, a species of, geranium ; or crane’s bill; of 
~chervil; or parsley 5 or elder flowers. Spirits of | 

hartshorn applied directly is often an effectual re- | 

medy for the stings or bites of these animals. 
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: If there be much inflammation, flannels wrung | out 
of a strong decoction of elder flowers, and applied 
_ warm, affords the speediest relief. To this mang be 
_added a spoonful of spirit of hartshorn. 


Or, the part affected maybe covered with: a 
_ poultice, made of crumb of bread, milk, and honey. 


Bathing the legs of the person stung repeatedly 

in warm water will afford relief. 
Olive-oil, if applied immediately after the sting, 
sometimes prevents the appearance of any swelling, 


and thence the pains attending it. 
Pounded parsley is. one of the most availing 2: 
plications in such anowdente, 
' 
789, An excellent Remedy for the sting rr 
a Wasp, &c. in the Throat. 


Take two large spoonfuls of honey, two -Spoon- : 
alee cil aac on spoonful of good vinegar 
beat them all well together, swallow a tea-spoonful 
every minute till the swelling and pain begin: ‘to 
subside, then every five minutes or seldomer’ as ‘the 
_ease requires. 


The . patient should pos sneak during the 
peerage. : 


Common salt moistened with a little yeuee suednes : e 
‘the same way will also answ er the same : PUDONS. sy, 8 
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790. For the Thrush or Sore Mouth. 


Wet a soft linen rag with a little milk rather 
warm, dip it-in soot and rub the mouth very well: 
with it, then wash the mouth well with milk: by 
repeating this two or three times it has frequently - 
effected a cure. Or rub the mouth with a little pow- 
dered loaf-sugar and borax. 


79.1 To take Grease spots from Woollen 
Cloth. 


“ ~ TaKE magnesia in the lump, wet it with a little 
_. water, rub the grease spots well, in a little time 
brush it off, when no stain nor appearance of grease 
_ @rill be left. 


, 792. To take Grease spots out of Silk, &c. 


© Lay the silk on a piece of new flannel, pour over 
+ at a little spirit of turpentine, then rub it with clean 
: ap paper, changing the paper and rubbing it ull the 
spots disappear. 


is ae 793. Another. 


- Scorapea little pipe-clay very fine, lay a little. on 
a piece of clean white paper, lay the silk upon it, 
then sprinkle a little more of the powder over it, 

Jay ‘on another piece of paper, then iron it with an 

; iron moderately hot. te | 


USEFUL FAMILY RECEIPTS. 303 


794. A Common Poultice 


Is made of white bread boiled in water till suffi- 
ciently thick, when a little oil must be added, Ob- 
Serve, water is better than milk. 


1 An exeellent poultice to ripen swellings may be 
_ made of two ounces of white lily-roots, a pound and. 
” half of figs, and two ounces of meal or bean-flour, boil 
_ the above in water, till sufficiently thick ; then apply 
i it to the diseased part. while warm, and change it as 
_ Often as it becomes dry. 

i$ 

} 

. 795. Carrot Poultice 
i 


Lt 


Consists simply of carrots grated with water, 

so.as to form a pulp: this is an excellent poultice'te 
relieve pain arising from: a sore, which it also. 
cleanses, and should be changed twice a day. sy 


j 796. Tooth Powder. ; 
TaXKE four ounces of charcoal, beat and sift it fine, =. 
and mix it with two ounces of powder. of bark. 
Si forms a most excellent tooth-powder. : ie igs 
ee 797. Spermaceti Ointment. sa Se Gs 
- -Taxe half a’ pint of ‘fine olive-oil, half 4 pound of 
white wax, and an ounce of Spermaceti; melt the 
whole over a gentle fire, and keep it stirring till the — 


‘Ointment is cold. 
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798. To clean Carpets. 


_ Take up the carpet, let it be well beaten, then 
laid down, and brushed on both sides with a hand- 
brush ; turn it the right side upwards, and scourit 
with ox-gall and soap and water, very clean, and 
dry it with linen cloths. Then lay, it on grass, or 
hang it up to dry. | 


799. Paste for Chapped Hands, and which will 
Cs preserve them smooth by constant use. 


 -Mrx quarter of a pint of olive-oil with the yolks 
of two new-laid eggs, a table-spoonful of rose-water, 
and the same quantity of honey. Add. as much 
- fine oatmeal, or almond-paste, as will work into a 
-. paste. Honey alone is an excellent thing either for 
the fips or hands.— Spermaceti ointment is also very 
good. ; 


800, Baked Milk for Consuin 


» Ser half a pint of new milk in a moderate oven 
all night; it will turn thick and brown. It must be 
“drank the first thing in a morning, and the same 
quantity to lvoe in the same way for even- 


plive persons. 


ing. This simplé remedy has been found highly 
‘beneficial, wis aunt attended to for a length 
Saat tangs: Se ose aae 


t+ 9 


: ea td 
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801. Artificial Asses Milk. : 
M1x two spoonfuls of boiling water! two of milk, 
and an egg well beaten ; sweeten with pounded white 
sugar-candy. This may be taken twice or thrice a 
day. + ryt 
Or, take eringo-root and pear! barley of each half 
an ounce, liquorice root, sliced, three drachms ; dis- 
tilled water, one quart, boil them together over a slow 
_ fire to a pint, then strain it and add a pint of fresh 


"cow's milk. 
802, Lime Water. 
fY MisWosi Hava tig Par at. 4 ae a YOM o» 
Pour six quarts of water on a pound of quick — 
lime ; let it stand twelve hours, then clear it off, and 


: Keep it.close corked for use. al osteo. wk. SMe: 


osha } 803. Alum Whey.» 9. 5 7 


me. 


oy Naw? 


_ Boi’ two quarts of milk over a slow fire w: 
_ three diachms ‘of aluin till it becomes whey, 


#36 9 


804. For. the ‘Gripes in litile Children. 


“0, LAKE an equal quantity of oil of nutmegs and ol 
of wormwood, mix it very well, and anoint the navel 
“and pit of the stomach with. ita little warm.) ) = 3 


Te flannel dipped: in brandy® and warmed a little 
“and laid over the belly gives» immediate relief. us 


5 -; 
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ie . 805. Indelible Marking Ink. oo. 


oy. be £ 
_o. TAKE-one hundred. grains of *lamar canstio, ‘three . 


drachis of gum arabic, one scruple of sap-gteeh One ~< 
Br Th de at “pt y A 


“Sea i yee 
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: ounce of rain water. Mix the whole in a vial — the - 

cloth to be wet with the following mixture and suf- 
fered to be quite dry : one ounce, of sal-soda idis- 
solved in two, ounces of rain water. After. marking 
leave it in the sun and air to dry, aud it will be per | 
fectly black. 


% ey | S06, Mustard Whey for Rhos teed 
f 


Take of the best Durham mustard:seed three 
ounces, boil it gently in three pints of ‘water till re- 
duced to one, then add one pint of skimmed milk, 
and strain it through a_ sieve ;- this produces the 
whey. A tea- ‘cinta to be taken seg ie night 
and morning. 


807. For a Swelling attended with much pain. 


aie Cor in "pieces an ounce of the roots of garden 
_ poppies, or two ounces of white poppy heads, and 
I If an ounce of elder-flowers, boil them three quarters 
“an hour in three pints of spring water, then strain 
and | press out the liquor. Use it as. a fomentation. 


ren 


808. For Costiveness in Children, eal] 


rT) aaee KE 


Ber half a pint of new ‘milk’ on the fire with “nee 
quarters of an ounce of coarse brown sugar, add 
two table-spoonfuls of olive-oil aid give it warm. 
_ This innocent mixture may be given.to adults with 
Son ear good effect by. increasing the quantity. oe 


a large as eaibe eytiy? wei at pb: time;: vie a a) 
ae 2 it Re erate & 


5s, Nye “AEM ata 
P, ’ 
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809. For the Rheumatism. ‘i 
DISSOLVE two ounces of siliipetre in three gills 
4f spring water, and rab the part affected about 
chalf an hour every night before the fire. he 
1 ‘at 

810. An excellent Remedy for Rheumatism. 


TakE of soap liniment, two ounces. Oil of Oliba- 
num and oil of turpentine, of, each a:drachm and a. . 


half. Mix. all OBESE te, tig Due fei Bi 
aliected, 1851 * 


‘81. Rhbumatism. felipe 
Tar following: is’ the famous American ‘Teceip ‘for 
4 ‘the cure of rheumatism, and in some cases, even 
a contraction of the joints :> Take!of | garhe. hsal . 
’ cloves, of gum ammoniac one drachm, b t ; 
well together in’a mortar, make the iene it 
“two ior three boluses with spring water, and take on 

_ of them: every‘ night andeaorning, and drink’ wh 
_ taking ‘these’ boluses very’; Strong sassafras tea. ‘Thi 


cures performed: ‘by this — i — have been. 
; grees numerous. | 


pth hey ier 
a ah consieg. onions of pathy, ik 
ES aap : : 
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es copperas dissolved in a quart of water, and occa-— 
oe sionally applied to the affected. parts, will utterly 
-_- remove the aiost obstinate childblains. 


_N.B. This application. must be used before they. 
brtak, otherwise it will do injury. — If broken wash 
them with a ‘little tincture’ of myrrh in a’ fittle 
water. id 


Or, dress ‘them with a little basilicon, adding a 
ai ica ele 


813. For the Hooping Cough. 


ae 


DissoLve one grain ‘of emetic tartar in three 
“ounces of Spring water, — one tea-spoonfal to be 
taken every two hours. Let the common drink be, 
almond emulsion, barloy water, linseed, hyssop or 
ae — bran tea, aweetened, with honey or. treacle, 


Soper silt 814. Fir the REN Cough. 

Bis, et espains, a "seruple af ‘galt, of tartar, in a a gilli of 

-water,. -and ten. grains. of , cochineal, fincly. powdered, . 

‘sweeten, this with fine sugar ; give to an. infantithe 

fourth part of a table-spoonful four’ times. a, day) 

and from four years old and . caprunady 2) spacial may? 
- be taken. | annie 2am 


816. 4b dnfallgole . cure Sor. the Ringw ORM i 


‘Die the finger in emon-juiee and apply il a ee 
the’ ie hee 3h Sortie” aay erin er A 


hee %y ene 200 — teas HEFT BNO 
rt \ 
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glazed) pounded and passed through a sieve, to be 
sprinkled on the’ lemon-juice: whilst wet, so as ‘com- 
_ pletely to cover the wound, and repeated every se- 
. oud day,:>Three or four applications have gene- 
rally produced a cure, but in cases where this trou- 
blesome disease. has been laveterswe, a longer time. 
has been required. 9 © ! >, 


i816. For-the; Ring gworm. 


Correras. water, rubbed on the part. affected, 
once a day, with a. camel- hair pengil,.....6 


‘817, “For, sre Ringworm, bates el ae 


‘ih equal: quantity of oil: ofi iron, and spirits BS ae 
B tut peuitine; apply il bwice aay" . + 


a4 z 
iY é , 
A : fsa 
as. . . J 


in 818. . Ringworm. thes oe : as 


g fi tt 


Egy forgloxe, leayes, in fegsh batt ‘without 
Per aawd tale Lwigeras day. o otine 


fe shed oe or Seals, i ‘ e* “ 


- 


; Waiey burn or aenbiti lis trifling dudleiabatona 
blister, it is sufitientito! pubias: compress: of Seve 


I folds of a Hinen Pe ye it 4 ane in cold water, 
and 
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$20. Elder Ointment for a Burn or Seald. 


» Mrx a large handful of elder-buds: very well with 

two pounds of palm-oil, ‘let it stand two days, then 
simmer iton the fire and strain it. When applied 
to a burn or scald spread it on soft linen cloth and 
renew it twice a day. 


Spirit of turpentine is an excellent thing for ex- 
tracling the fire, if it be applied immediately — 
also, lime water and linseed oil of each four ounces, 
mixed well together, renewing the application fre- 

quently. When the skin is not broken of a burn or 
“scald, bind some carded cotton on the part affected 

~— this alone has frequently effected a cure without 
any other application. otha d 


A still»more simple application and sooner pre- 
pared, is, to beat up an egg, white and yolk, with 
two speonfuls of pure olive-oil. When the pain of 
the burn and all’ its other symptoms have nearly — 
subsided, apply a plaster of elder ointment or salve 
‘for burns or scalds. 


<3 3 If none of the above articles are at hand, mix 
some starch and. cream dike a soft ointment 3 apply — 
it immediately repeating it as it dries. 21th oa 

oo) 8281p For a Cough. bier ; He 


TaXE liquorice-root scraped and sliced, quarter of 
@ pound, aniseeds rubbed and bruised two ounces, the — 
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best raisins stoned and figs, sliced of each half a pound; 
boil them in a_ gallon of spring. water with a small 
handful of hyssop and a very large handful of colts- 
foot, till. reduced. to half the quantity, then-strain 
dt and stir in it three large spoonfuls of honey : take 
“it the first thing in a morning and three tithes more 
“in the. course of a day — about four table-spoonfuls 
_at. once rather warm. equl> 


822. Another, attended with difficulty of 


breathing. 
; } 10) ao siiee sua 
Bott quarter of a pound A in two quarts @f 
spring water, strain it on half a pound of figs slicec Mepi 
and quarter of a pound of brown ‘sugar candy s add ae 
_lemon-juice or a few drops of vinegar: take twe 
_table-spoonfuls. frequently... Linseed) or _bran-tea 

sweetened with honey. or sugar eandy is excellent: 
to be used as common drink when troubled. with a- | 
cough, Tee ae Hyaciehe 


of oul PLE a4 WRAP eee ee ie ee 2 2s 
: i é “at i 


y 


823. For an Asthma. 


“ 


: Ss 


_, SuicE a Turkey fig in two, put a lea-spoonful of 
‘sulphur inside and eat them in that state. EGE, 
| & ¢ } I i $a Seria’ maead Pao ie oe 58, : bs 


’ _ Brooklime-tea — about a: pint to be drank rather 
warm,’ the first thing. in a morning, This remedy 


eS ee ae 
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824. Reeipe for Spasins: 


_¢ SWALLOw three or foar whéle white pepper corns, 
about two hours before «dinner; and again at téa 
time. By this remedy. simple as’ it may appear, 
the life: of a person’ was saved’ and every  persoil’ 
to whom it has been recommended has fouttd it very” 
beneficial. Le Ry 


825. For the Gravel, 


-_. Take spirit of turpentine, spirit of sweet nitre, 
~ balsam of copaiva, half anounce of each: mix, ands 
_ take'from fifteen to twenty-five drops on loaf sugar, 
_ morning and evening. ral Pall ii 


4 
‘3 


~__ Daueus (wild'carrot) tea. is'also’ah extellent thing” 
for the gravelydrank “rather “warm’as cothnibti” drink 

— the daucus:roots: should be‘gathered*in Atsust of” 
_ the beginning of September. sake! 


ie 


4 
7, 
, 


ect Ei ie 


_ Way with very good effect, also fifteen or twenty 
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drops taken in a little water. Put the feetin warm 
_ water at bed time. LEB 


A roasted onion applied to the ear, or the cheek 

| apiak the. side affected, mal + Sree reliever} the” 
pain. . bar VA ailneae” 

A small bit of nut-gall pit into a  deceyai tooth, 


changing it every half: shour, will frequently be found 
a-relief in this complaint. 


827. To prevent Tooth Ache, 


Wash well behind the ‘ears every morning with 


wy 


cold water — or, wash the ers Chie ee 
with salt’ ane water. 1B BIg 


* 2's P 


1 i. ‘898, Convulsione,: eae ae 


4332 ¢ . | iit 2 wight 


‘Bruise some wai, sted it ‘in spirit, of win 
dip some pieces of brown paper in it and appl: to 
the soles of the feet — it may also be applied to the 
_ back and thesstomach.— This seldom fails. Some — 
- fresh piony roots scraped and applied to ‘the soles. 
of the feet often’ gives immediate relief. aa 


i ts as a 
Ss Tincture re ‘wood-#oot. taken i in rue or hy hee 
. momile tea has 5 often a pratt effect. | seul 
ks ae icy HeBM yf GS O° ae » Bae | fs 
¥. et hee Pots : ie Re, aS a 3 re Fee | ees itt 
a? yo fe Sa magi t Sh, ET Fries Gh oh ke 
fe} vale » A coda a ae eS - o-she : - i ss ie ee ase - r% “ 

aes 
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829. Tincture of Wool ton for Cohduisiame | 
or Hysteric Fits. ; 
| 


Diveede’ one otince of asafoetida and two att 
spoonfuls of wood soot for three days, nee the | 
betile two or,three times a day. 


For an adult give a tea-spoonfal in: hyssop orrue | 
tea — for a child begin with: two:drops, ‘increasing | 
one every time till you come to ten; then decrease — 
one every time till you return to two. 


» 


Mad Ww Qi 008 $80. Heart-burn: 


Dae a glass of soda water,. or Sie, water, ca 
a glass of water with a little magnesia or chalk in 
% it. A cup of cold chamomile-tea is also very useful 
in this complaint, or’ a° téa-spoonful of vinegar. | 
Caraway comfits usually relieve the re eee ina | 
a eae short tine. | 


$31. For: the Jaundices io. 4) 


ae % “Break | a fresh, laid egg "without beating: jttoudl 
wine glass o of spring water and take it the first thing 
in a morning and last in an evetling. 


Or, take half an ounce of Venice: soap, ‘and of pr 
aniseed sixteen drops, mix well together and make 
it up into middle-sized pills: take three or four two 
or three a a day. 


it be well mixed and the powder will not settle. . a 


 in.a very gentle heat. a few; minutes, then Stir the 
3 salve till. nearly gold, spread it,on thip linen, . , 
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832. dn excellent Fomentation. 


TakE dried wormwood,, southernwood and cha- 
male of each ‘an ounce, bay leaves dried half 
an ounce, boil them sently,| in six pints of water and 
strain, it off for, use. 


‘cA mixtare ‘of ‘mallow and ‘elder’ leaves make ‘an 
excellent fomentation.: Mallow or chamomile alone 
are also very good for that purpose. 


833. Turner’s Cerate for Burns or Scalds. 


‘Take six ounces of fresh grass butter and six. ny 
ounces of white wax, olive-oil half a pint ; ‘melt the 
wax and butter with the oil, then stir in ‘one ounce 

and half of lapis calamiliarts finely powdered tilt 


Apply it once a day. spread on fine linen cloth, |» 


sae 3 Bt ¥ ee 

34 3 OF 

“834, Saloe\for isan or Sealds. | Baal ‘ 
) wie siolsd Dua 


~MBLT ‘four ounces: of alah wax, add to” it: two? 
table- spoonfuls -of' olive-oil,“simmer ‘them ! together 


: a 42 
Burgundy. pitch, ‘yellow ‘wax’and! frésh’ butter,’ or 


Relive: oil, prepared in the same way, makes a very" es 
goon salve for burns or scalds. 


316. USEFUL FAMILY ‘RECEIPTS 


835. For a pain in the Bowels.” 
DissoLve two grains of emetic tartar in a. little 
warm water, then add about a quart more water ;. 
take half a gill every half hour till some ‘effect is. 
produced, then drink freely of plain lukewarm water.’ 
This remedy is of great value in the commencement 
of fever, attended with’ pain in the bowels. | 


» 


836. Colic. 


Take half a drachm of rhubarb in aad’ 
: brown it a little before the fire, then add to it 
Be 

a very little powdered ginger, mix it with a 
little sugar and warm water, or a little peppermint 
water. 


ca 188, Remedy in cases of swallowing Pins. © 
A Take four grains of emetic tartar in warm water 
and before it can operate, drink the whites of six 
eggs, which will coagulate upon the stomach, and’ 
-enyelope the pin so as to bring it up. — ne dae 


; ‘There: is a well authenticated instance on record 
of a_ person who had swallowed twenty-four ay - 
_ being made to throw up the whole by the above — 
a remedy, 


Ne SS Al. BPG AG nila 
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| 898. For the Prevention, of safe ctenmefiom, 
‘ Typhus Fever. ; 


; ; 
‘ Dr. J.C. Smitw obtained five ‘thousand pounds 
: from Parliament for the following recipe ‘— Take six. 

drachms of powdered nitre, and six drachms of oil 
: of vitriol: mix them in atea-cup, by adding to the 
_ nitre one drachm of the oil ata time. The cup to be 
; placed during the preparation ona hot hearth or plate: 
of heated die aid the mixture stirred with a tobacco 

pipe. The cup to be placed in different parts of the 
"sick room. 


Yeast is also highly beneficial in cases of typhus, us 
_ fever. 


; 
q 
; 


839. For Weak and Weeping Eyes. cor : 


_ Make a strong decoction of chamomile, boiled in ~ 
_ sweet cow’s milk; with this let the patient’s eye, be. 
_ bathed several Gatien a day as warm as can be'suffe 
without uneasiness. Persons almost -blind hay: 
been cured by persevering in the use. ‘of this -pre 
Ber isisn, — It is proper, however to anv “ 


i cee os ak ve 


; : a A i ett ay: z 23 
Boir gall-nuts in wine, then dip a sponge | into, 4 


pie liquor, and pass it on the lines of the old writ-— 
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ing : by this method the letters, which were ‘almost 
undecipherable, beh appear as fresh as if newly 
done. 


841. To take of Black off the bright’ Bars of a 

Polished Stoves in Ka Minutes. toamh 

» Rup them well with some“of the {otlovetie aairtatig 
on a bit of broad cloth; when thedirt:is removed; 

wipe them clean, and® polish ‘with slass;) nob ‘said 
paper. ; 

Lhe Mixture.—Boil slowly one pound of dott : 
soap in two quarts of water to one.” Of this jelly. 

take three or four spoonfuls, and mix toa consistencé 

with emery. 


by 
x! 
fh 


“ee Bs take Iron Stains out of Marbtes 


At sequal. quantity » of: fresh: spirit of: witeibh aid 
Apis! being mixed) in a bottle;‘shake it: wells 
: vet the spots,.and> in ai few.: minutes yrub) with oni : 

i Minen till they: ene 


2 : — * 843. 79 take Rust. out, of Steel. 2 
ae YQ bi ath jy A aa a 
iad - Cover the ‘steel with sweet. oil well ae ialy on it, 


and in forty-eight hours use unslacked lime finely. | 


* powdered, ye +9 until the rust he ag ae | 
) ipl 9 


; 4 reais . & 
ch Fae eet) Na emits aes - 5 
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844. To extract Oil'from Boards or Stone. 


_.\ Make a strong ley of pearl-ashes and soft water ; 
_ ‘and-add‘as much unslacked lime as it will take up ; 
_ stir it'together, and then let it settle a few minutes : 

bottle it; and stop close; have ready some water 

to lower’ it as’ used, and scour the part with it. I¢ 

‘the liquor should lie long on the boards, it will draw 
_‘the'colour out of them; therefore do it with care and 
_-expeédition: ©: , : “oe 


_ 845. To clean the Back of the, Grate, the Inner x3 
F ‘Hearth, and the. F ronts . of Cast-Iron 3 
Stoves, | | Re SIL vs 
Bort about quarter of a pound ‘of the best black 
dead, with a pint. of small’ beer, and a bit of soap Si 

‘the size-of a walnut. When ‘that is melted dip a 
_ painter’s brush, and wet the grate, having fi rie 
_ brashed off all..the sootvand. dust; then take a Hard _ 
brush, and rubjit till of a beautiful brightness. © 


846. To Faiee out, Mi | 


7 ‘powdered, half as 
muclr salt, and the’ Juice of a lemon ; lay it on the eee 
part on both sides with a painter’s brash. Bet. iti = be 
lie on the gtass day and night till the stain comes “»* 


aa 
Rilo «: : 


Mix. soft soap with starch powe 


AG 
3 
= 


£ 
/ f 
Le 7e 


ra 
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847. Antidotes for Poison. © 


To counteract the effects of arsenic, mercury, — 
anlimony or any of the mineral — poisons taken — 
into the stomach, the liver of sulphur is the most 
efficacious medieine. Dissolve a large table-spoon- 
ful of the_liver of sulphur in a pint of warm water, 
and give two table-spoonfuls of the solution as soon — 
as possible, and repeat it every teu or fifteen minutes — 
for three or four doses as occasion may require. If 
this preparation cannot easily be procured, a tea- 
spoonful of sulphur, with eight or ten grains of salt 
of wormwood will afford the best substitate. It 
_ will be proper to drink plentiful y of warm water and 
to excite vomitting by giving with the first dose of 
either the above medicines, or immediately after, 


two scruples of ipecacuan powder, and to hasten its — 
- operation by irritating the fauces with the finger ora 


eee 
- Oil and milk may likewise be given. 
If neither.liver of sulphur or salt of wormwood — 
can be readi ocured, ten grains of pot-ash, or 
half a table-spoonful of soap lees may be given in a 
little water, or a strong solution of soap in water. 


The white of eg ggs mixed with water and a 


© is an antidote against corrosive sublimate. 


‘When mineral poisons, technically called onal 
“whether of copper or arsenic, are taken inwardly, 
one table spoonful of powdered age mixed either 


Toused, give the mustard in vinegar instead of 


fortis, bave been swallowed or spilt uponthe skin, 


4 ounces: pour’ a little itto the palm of the zs 
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with honey, butter or treacle taken immediately, 
is a complete antidote: — within two hours admi- 
nister either ain emetic or a cathartic, ey 
When any of the preparations of opium, hen.» 
bane, night-shade, hemlock, tobacco, foxglove, or 
stramonium, or any poisonous fungus, mistaken for 
mushrooms, or spirituous liquors in excess, or any 
other unknown matters have been swallowed, ex- 
citing sickness without pain of ‘the stomach, or pro- 
ducing giddiness, drowsiness and sleep — give in- 
stantly one table-spoonful of flour of mustard ih 
water, and. repeat it in copious draughts of, warm 
water constantly, until vomiting takes” place: ‘Uf 
the person becomes so insensible as not to be easily 


water, and rab the body actively and’incessanlly. 

3. When oil of vitriol, spirits of — salt,, or, aqua 
immediately drink, or wash the part with, large 
quantities of water, and as soon as they. ean, be — 


procured, add soap, or pot-ash, or chalk, toi the 
water. . 


oigg Toads eee 

oH? brs #3 17 Re fy 3 

848. 4 Lotion for a violent Headiache, > 
Take of ether two fluid drachms, spirit of wine oq 
with a little camphor two ounces, atid water four 


ee hand, and press it to the forehead or temples, for 


‘ 


pas a 
= 
“a 
4 
: 


s * 


ee « re . : 

ae : ; 

fom 4 
Ps ) 
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several minutes without removing the~ hand from 
it. Repeat it as occasion requires, or dip a little 
Tinen several folds ina little of the lotion and bind 

fs “ Gbtight to the forehead and temples, renewing it as 
it dries ; the relief is generally immediate. | 


Or, wash the forehead four or five times a day in 
cold spring water. 


vA 


Or, hold_a little scraped horse-radish in the palm 


of the hand closed till it be warm, then omit 
al. ‘it, 


A Aca onion applied to the top of the head | 
oh fremmently. relieve the most violent pain. | 


See) RHE { ‘ 


849, Almond Emulsion. | 


TAKE of sweet almonds, six drachms ; white sugar, 
two drachms; pure water, one pint; the almonds 
are to be first blanched by infusing them in boiling 
water; aud afterwards peeling them. They are then 
~ to be well beaten ina marble mortar, with the sugar, . 
ge: to ‘asmooth pulp, when the water. is to be added by 
- degrees, : and the rubbing continued till they are well 
blended, when the mixture should be passed through 
fine muslin for use. Great care should be taken that 
at almonds are free from any rancid taste. | 


7 ~ This, is the best beverage that can be. given nto 
children, .in coughs, inflammations, fevers, Ke. i ae | 


ta anh 
a tote 
2 
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850. For a Scald Head. - 
Take of nitrated quicksilver ointment, and sper- Cie 
A maceti ointment, of each equal parts. Mix well 

1 together. To be rabbed on the part affected every 
morning. | 


i Beer 851. Another: 


TAKE an equal quantity of Barbadoes tar and. 
fresh butter, mix them together in a gentle heat, 
anoint the head every day with it. heahuies iss 


nosy lise 
An oilcase or an old linen cap should be worn at 


852. Remedy for Warts. ere ae 
Cur the stem of celandine and rub the 5 ‘ 


| frequently «with the yellow liquid which jdsueg 


_ Temove warts. The roots of purslain iaise d anid 
applied, seldom fails. SP. 518 0O8 RS 


But there is nothing more safe or certain than. 


_ sore, apply the roots” of rushes — bruised, ae a 


_ point of avery small stick, If the warts be very 4 


poultice. . = ra 


, ' Pel i » ee 
iD kPas (pa A F 3 2 r®&} 
ie: 


a 


é 
a spirit of turpentine, applied twice a day with the 3 


The juice of elder-berries applied frequently’ will & 


+ te 
=" 
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-The juice of red spinage applied either to warts 
or corns will remove them. 


If put into a hollow tooth, it ‘will frequently re- 
itiove the’ tooth-ache. 


853. A Plaster for Corns. 


TAKE of hemlock’ plaster, with gum ammoniac, 
gue ounce; camphor, one drachm. Mix and A ae 
on thin leather. 


ae Or, after paring. the corns apply a diachylon: vite 
Se a renewing, it every two or three days. 

Besos 

Ser y Or, ivy leaves steeped in vinegar and applied; 


_ > every morning, or balsas ped applied as a poultice. 


854 For a Hoarseness. 


ts afat 


tak 7 °° 855. Another, 8 


t . see ge By ey 
Vise, OC Baw re AS ae 
4 


‘Mant ‘al ‘atroie decoction of cblafoot, sirai ba 


ee boil it toa eyrup with sugar-candy. 
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1 Or, make a strong decoction of horebound, strain 
and boil it to a syrup with a pound of coarse sugar 
_ toa pint, or three quarters of a pound of sugar-candy. 


} ° Or, chew the transverse sections of horse-radish 
dike lozenges: it is’ a very: speedy remedy for 
: Eaarectiedsio loss of voice, and catarrhal complaints. 


) 856. To remove Gréase-spots From printed 
a Books, ia 

OISTEN the grease-spots with a camel-hair pen- 
cil dipped in rectified spirit’ of turpentine, when — 
_ dry, moisten it with a little spirit of wine and it” 


; will remove ah stain ° as turpentine nay have oH 
left. 29 GEES 


Pe ait allied oN « it 


3 9 857. Tincture for Bruises, Sc. 


: TAKE spirit of wine, sal volatile, ram, apotielew; 
_ four ounces of each : adda large handful of fresh taca~ 
- maacha buds bruised,: let it-stand two. dayssin a mg= . 
, derately warm place covered close, then alr ; 
_ into a-bottle and keep it well-corked.. «> 5 eieee 2 
Ul 


HTP ae 


The taciinadcha’ buds should be gatlired' in Sande om 
ary or’ ‘the beginning of Petraahes.. 
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858. An excellent application for Sprains, 
Bruises, §c. 


THREE ounces rectified spirits of wine, two ounces 
spirit sal-ammoniac, one ounce and a. half of oil of 
turpentine, one ounce anda half of olive-oil. 


. 859. Another. 


Take Linseed Oil............three ounces. 
Oil of Spike............three ounces. 
Lae Nerve Oil...............0ne ounce. 
=e) ., Oil of Elder............one ounce, : 
Spirit of Wine .........one ounce. 
% Oil of Petre............half an ounee. 
ome _ Oil of Thyme ..........one drachm. 
: Aqua-fortis ...........-half an ounce. 


“Mis, and shake all together in a Pint stank 
«This isan excellent Receipt. « - 


.* cot ae 


cue Fb 860. Whitworth Red Rubbing | Botile. 
. i? } 


Taxes Spirit of Lavender.........«..one ounce. | 
. Tincture of Myrrh...........-half an ounce, 
Oil of Thymessessorserereershall a i | 


Mix. 


9 


: cer re ae 


a Phe ters 
RAS sie Ys he 


Se 
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861. 4 Poultice for hard or gathered 
Breasts. 


Bott three large poppy heads ina pint of water till 
_¥educed one half then strain on white bread crumbs 
or linseed, simmer it a little on the fire till of a 
Proper consistence. Apply it twice a day. If much 
swelled apply a poultice of roasted turnips, mashed 
and mixed with oil of roses twice or thrice a day: 
or, foment the breast with a large sponge dipped ; 
(and squeezed dry), in a strong decoction of wild 
males and chamomile. 


862. Oils for a Quinsey or Sore Throat. 


Two ounces of Oil of Swallows. 

One ounce of Opodeldoc. 

One ounce of Oil of Turpentine. . 
Halfan ounce of Oil of Thyme. 


86°. The Irish Plaster for hard or gathered 
Breasts. aE ES Gite &,. 


Por a pint of olive-oil and four- ounces of yello : 
wax into a glazed earthen vessel, stir them-over a 
very’ slow firé with a smooth stick till the wax be 
melted, then add four ounces of frankincense, four 
ounces of white rosin and eight ounces of red lead, 
simmer all together very carefully; take it off the - 
fire whileiit continues of a red color, or it-will tara 
rown and hard, - , | wees 


fase ~ 


PELE og 


ee! 
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_, 864. Mustard Poultice. , 


TaKE flour of mustard, one part; oatmeal, 
ihree parts ; vinegar, a sufficient quantity to form a 
poultice. | 


Boil the “oatmeal and vinegar together, and after- 
wards sprinkle in the flour of mustard. To be ap- 
plied warm. 


865. An excellent Poultice. 


"TAKE groundsel, green chamomile, wild mallows, 
of each a handful, and a few foxglove leaves, boil 
them in water till tender, then thicken with oatmeal, 
add a table-spoonful of linseed oil. 

-Chick-weed roasted, then chopped, makes.a very 
useful poultice. 


866. A Poultice for Boils. 


ae 


Ps. TAKE an equal quantity of chick-weed and ground- 
- gel, boil them together, then thicken with a little 
‘oatmeal. When bvils are very painful foment them 


with a strong decoction of poppy heads, previous to 


~ applying the poultice. Roasted figs are very good 
for boils. Also a plaster of honey and flour, or 
Venice turpentine. - ~. 9) i 


Watts || 


_ When'a -boil or. whitlow does not break properly, 
apply ihe skin of the inside of an egg ae i” ame 


aa 
SS Lye 
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867. Recipe for an Inflammation in the Eyes 


:. ; _,or removal of a Filn. . 

6 

f >: . f s 3 8 > e 

_ Bom an egg hard, and divide it in. the middie, 
_ take out the yolk very clean and while the 


egg is hot fill the cavily with very ¢lear boney, 
and after putting the parts of ‘the egg ‘together, 
_, Wrap it in fine muslin, and let the. honey ‘filter 


through it into a clean vessel, being careful to ex- 
_ clude dust, &c. | 


The honey thus clarified, should be dropped from 
_ a clean feather into the eye three or four times a day 
till the disorder be removed. - Beary 


. ee nl 
A ter : : ; 
- F ; , 
. 


868. For an Inflammation in the Eye. Yair at: 
leh: ) 7 eniih te. eh 
_. «Bear the white of a new-laid ego to a froth, —— 
slay | it between fine-thin linen, and apply it tosthe 
- eye, changing it frequently-bios od} mod vinint vas, 


. 
gt is oe’ a 
” 


t ° ; oR (ete 3 

_. A little white rose-water:may be added... . a 

a . , $2 oY Aha * Wed ned si by i ae 
; 3 869. For the Tape-worm. : ehcelee aaa 
& P Mee cater 
2. w 3 aw 


__ Taxe half an’ ounce of oil of tur 
day — it is generally taken in honey. In so 


el: a ej A ks 5 ‘ - - ‘Sy ~? sed is ae f 
Cases doses of two ounces have been given, yi 
b vou FP Aen ne 4 yes to3 +) Brey pate i hshie | s bSwiee a 7” 
| : 2 T Cy Se LQ Lie ned aay 


330 USEFUL FAMILY RECEIPTS. 


870. For Worms in Children: 


Dry some tansey and powder it; mix it with 
treacle and give a large tea-spoonful three or four 
mornings together. : 


Or, give a dessert-spoonful of oil of turpentine 
mixed with coarse sugar or honey. | 


A dessert-spoonful of olive-oil has frequently 
" been given to children for worms with very good 
>... effect. : 


871. To take out Fron Moulds. 


aa 


* Wer the stains with water, then lay the Iinen on 
_ @ plate placed over a basin of boiling water or on a 
- water plate, and put on it a little salt of lemons; as 
—itdries, wet it again witha little cold water : as soon 
_as the spots are removed, the linen should be imme- 
iately washed with plenty of clean water to prevent 
y injury from the acid. " 


e ‘The water in the basin, or water plate should be 
stot boiling. a 


ze iy ee © 872. Salt of Lemon. Ply 
To one ounce of salt of tartar, take half an “ouuce 
‘of salt of sorrel, pound it Rayatnes and home it 7 
bottle well corked. ae : 


is cid se 
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880. A Receipt for a Consumptive Cough 


- Quarter ofa pound of Maiden Hair.. 
are rT ounces of Elecampane. - 
Two ounces of Liquorice. - 

One pound of coarse Sugar. 

A large handfal of Horehound. 


‘Simmer tle above in six quarts of water til 
reduced to two, then strain and bottle it for use. 


Take a common- sized tea-cupful morning and 
evening. , bert. REE 3 


ma) i Another Cure for an Obstinate Cough. 


oF 


Take Mustard wines up for eating, treacle and 
olive-oibvofieach ‘two spoonfuls 3. mix ‘all well: toge- 
ther, for : an adult two tea- Wa oval When going to. 


ee eae 


 purbh he the ‘hee 
: 8 ite Re ue 

oo Sulplhariss.ieiessssssesnsetscsttQ 00S oases Bet 
s Sa ang Mineral, Cream‘ of tp 1» 

: + Tartarand Jalap of each ; 
" jieboeple Maud sslat baw anata 


Mee ‘and® take’ a 'tea-spoonval’ every’ 


: _niorning. ‘Stir it well et time iti is mr taken 
‘Sate ‘is for an adult, 
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883. Ague Plaster. 


TakE Olibanum, Mastick, and Bole Armenian, 
of each quarter of an ounce, mix them with two 
ounces of the best Venice Turpentine, tie a piece of 
leather over the pot to keep it. 


When you use it spread it on a slip of leather and 
put it round the wrists. 


884. Sea-sickness. 


A small bag of saffron worn at the stomach pre- 
vents sea-sickness. . 


885. An excellent purifier of the Blood. 


Take one pound ofquick lime, put to it six quarts 
cof spring water, let it stand twelve hours then skim 
jt andclear it off with a thin skimming dish, and put 
in quarter of a pound of ground or bruised sassafras, 
the same quantity of aniseeds bruised, English 
 Jiguorice sliced, one ounce of China root, and one — 
| und of currants; let these infuse twelve hours, 
| stn strain itarough a sieve, keep it in glass bottles 
_ well. corked, in a cool place, and take halfa pint, with 
 atea-spoonful of syrup of violets, a little warm, one 
hour before breakfast, dinner, and supper, walking _ 
gently after. oe ee 1 po 


4 
“4 ~” 


. % 
é son 
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886. dn Emollient or softening Gargle, 


Take an ounce of marshmallow root, and two or 
three figs; boil them in a quart of water, till one 
half be consumed ; then strain the liquor. By adding 
an ounce of honey and half an ounce of water of 
ammonia, it will make an excellent diluting gargle. 
It is peculiarly beneficial in fevers, where th 
and the fauces are rough and parched : [t is also very 
‘Superior to common acid gargles in quinsies and 
_ inflammatory sore throats — or a decoction of figs 
in milk and water, adding a litile sal- 

_ whieh the saliva is made thinner. 


e tongue 


ammoniac by 


A pint of boiling water poured on a table-spoonful ; 
q of the best green iea, kept covered close and used 
_ lukewarm makes a gargle highly useful in’ bilious : 
é fevers — adding sugar and milk, if agteeable, 9 


A solution of borax is also used asa gargle in. 
bilious fevers. . Say 

ot ALS ; 

} 887. Effectual cure fora Wen, a 
& eat : be he +5 a" ies 
; f : RRS Liga S 
_ . Bolany quantity of salt and water ina saucepan es 


_ about five minutes, bathe the wen frequently while 
‘itis warm, also after it becomes col ; 


d ten or twelve ie 
times a day, always shaking the bottle well each 


; x it be applied. . eee 


a alias nina 


2. ee 
tts 


- 
> 
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It will in some cases aiaet a cure in a few weeks, 
in others, it will réquire.several smonths. 92 


"888. For a pain in the. Face, attended with . 
Swelling. 

M1x two ounces of “spirit of hartshorn, with one 
“ounce of camphorated oil, and three tea-spoonfals 
of laudadum ; after Hh Gbite the part affected ten 
‘minutes with this mixture, ‘apply. a piece of warm 
“flannel. | 


Or, put quarter of .a. pound of fresh butter: intel a 

small saucepan over.a gentle fire, and when it ‘begins 

to melt, add two table- spoonfuls of rose-water,, stir- 
ting and mixing: it well. 


_. Rub . the, part affected. with. this ointment,’ shite 
SS hot, three .or four times a day till the swelling dis- 
. Poe ; ; 


ey 
889, , Strengthening Fomentation. 


¢ “idk. oak’ Baik’ one ounce; pomegranate — ‘peel | 
half. sn ounce ; alum, two drachms; smith’s forge. 
wa r, three pints. Boil the water with the bark 
i _ ne till consumed one-third; then strain, and_ 
- dissolve init the alum. “Foment the weak part with | 
 darge pieces of ‘sponge, dipped in this astringent 
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liquor, and squeezed dry. The fomentation should 
be applied as hot as possible. 


890, For Childblains. 


CrupE sal ammoniac one outice, vinegar half a 
pint; dissolve, and bathe the part, if not broken, 
two or three times a day. If broken, poultice, or 
dress them with basilicon, and add turpentine if 
‘necessary. 


891. The following simple remedy has been found 
very much to alleviate colds and cOnsU apr 2 
tive. coughs. : ae 


Stir two tea-spoonfuls of rye flour into a small 
tea-cupful of water, and when well mixed, drink 
it off. Repeat it several times a day, before meals; — 
or at any time when the stomach is not loaded. ea ea es 


» 


892. To stop Sickness. ieg 


‘ 

} 3 ey: 

Bot. the parings of apples in milk till it cajeanas: : 
pen strain and drink it warm. eee le 3 

893. To draw out Thorns, Splinters, Se, 


APPLY nettle bots bruised and salted, or, torpee s eee 


dine sf d on Jeather. og 
. : 5.0, Seay 


ys 2 U 


J 

Z 

fo %*. ° 

-* Se 


into a bard ball, tie it in a cloth.as tight as possible} 
and boil it three or four hours, then tura it out of 
‘ ‘ the cloth and dry it in a cool oven ten or, twelve) 


with a little water in the same manner as starch 5) 
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894. To stop the bleeding of a Wound. 


Appty dried puff-balls, or, the leaves of balm | 
of Gilead. ; 


895. For the smarting pain of Sunburn. 


Wasu the part frequently with sage and plantain | 
tea, Sage tea alone answers very well. 


896. For a Dysentery. 


Rott several folds of flannel round the body from| 
the chest to the waist; drink water in which rice 
has been boiled and carefully strained. This simple | 
remedy is considered a certain cure. 


: 
: 


897. For a violent Purging: 


- Taker about half a pound of fine flour, make it 


~ shours. When to be used, grate it fine and moisten 
-poor it into boiling water in which cinnamon and 
mace have been esi: make it about the consis 


ence of gaat aa: and. add sugar to 


out the maces 
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898. Bleeding at the Nose. 


_ Appty cloths dipped in vinegar, or cold water in 

which a little sal prunella has been dissolved, to 

the back and sides of the neck, or wash the nose, 
temples and neck with vinegar. ; 


E Or, dissolve an ounce of powdered alum in a pint 

po vinegar, apply a cloth dipped in this, to the 

Bomeles, and put the feet in warm water. 

‘ 899. For the Ear-ache. 

_ APPLy a roasted onion to the ear, or a roasted 

fig. ively aay 
900. Ear-ache caused by Worms. wr hi ; 


Drop in alittle warm milk and it will bring them 
i out. 74a k ey i Rs 
901. Excellent EyesWater. 9.) ss 


iF Nt 


TAKE ten, grains of white copperas and halfia 
pint of spring water, shake the botile well. till the =) 
copperas be dissolved; when it has stood a day. or» 
two, clear it off into another bottle for use keeping 
it well corked. Bathe the eyes when inflamed with | 


g night-and morning. BR 


Peg Pian 


340 USEFUL FAMILY RECEIPTS. 


902. For a Blood-shot Eye. 


Bort some hyssop and apply it asa poultice. 


For a bruise on the eye : apply a decayed apple — 
or conserve of roses. 


903. Saline Miwture for Fever. 


TAKE Carbonate of Potash, «three drachms. ~ 


Citrie: Acid... eee two drachms. 
Distilled Water ...,..... seven fluid ounces. 
Syrup of Saffron......... two fluid drachms. 


“An adult may take ‘three table-spoonfuls every 
four hours, 


904. Saline Mibrure when to be taken in a 
| Btate of effervescence. 


TAKE Carbonate of Potash...three drachms. 


Distilled, Water.........five fluid ounces. 
Syrup of Saffron......... one fluid drachm. 
« - Cimaamon Water........chalf an outice. 


nto table- -spoonfuls of the above mixed. with one. 
of Tem 10N-juice, may be taken every four houses 
+n baxisnai if » Howe 


re 905. Wild Mallovs. | oil fet 


Tins weed is perhaps amongst the most ae 7 
of plants that ever gtew. Ils leaves stewed, an 


% 
a : 


‘melted; then take it off and stir it till quite cold, 


vee 
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applied wet, will almost instantly cure, any cut or 

braise or wound of any sort. ’ Poultices made of it 

will cure sprains such a8 those of the ancle; foment- 

ing with it will remove swellings. Applications of 
the liquor will cure the wringings by saddles and 

harness. And _ its operation, in all cases, is so 

quick, that it is hardly to be believed. A good 

handfa! ought to be well boiled and stewed in about 

a pint ‘of water, till it ¢omes, perhaps, to half a’ 
pint. | 


The mallows, if you have it growing .near you, 
may be used directly after it is gathered, merely 
washing off the dirt first. But there should be some 
always in the house ready for use. It should be 3 
gathered like other herbs, just before it comes out 


in bloom, and dried and preserved just in the same see 
manner as other herhs. VIR & 
The root is pretty ttearly as efficacious as fhe. = 


aos 


Md RE 
gta 


same manner. aohth bran’ 


he 


“ree @. : Th 


. ; 2 
big 


906. Black Drawing Salogge Pees we, 

ie ee ae 

; Pet nie 

Takk one pound of pitch, half a pound of rosin, 
and two ounces of fresh butter: set them over aslow + 
fire in an earthen pot to melt, but neither let it boil 
nor eve simmer stirring it constantly till al. be 


o) 
# he 


’ 
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907. To prevent or cure Sore Nipples. 


Take equal,quantities of strong green tea and 
brandy : bathe the nipples with it ‘when the child is 


taken from the breast. 

Cream, juice of valerian, and juice of sea green 
boiled till it become as butter, makes a very nice 
ointment for sore nipples, applying it three or four 
times a day. Cups formed for the nipples of the 
¢urd of alum posset, or wax, are very useful to 
prevent them from being rubbed. , 


908. Parsley Ointment. 


¢ ‘TAKE one spoonful of fresh butter, without salt, 
4 and some chopped parsley, mix them together, and 
ie tet them stand two or three days, then simmer it 
over a-slow fire, and when it is quite melted strain it 


 throngh a cloth, into small pots, and weep it inva 
Ai cae piece, . 


+ a7 $, < 
se as 
iC - 908. Method of icine to Life drowned 


ey ee Nie Persons. 


eae 


ay 
PP a 


“ie greatest éxertion should be Raed. to take out i : 
the body” befdte: the elapse ot one hour, and the — 
suis : ee pee should be Acie em 
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i. Never to be held up by the heels. 


2. Not to be rolled on casks or other rough 
usage. 


3. Avoid the use of salt'in all cases of apparent 
death. . 


utmost promptitude. 


; For the drowned, attend to the following direc- 
tions: — 


1. Convey the body, with the head raised, to the 
nearest convenient house. | 


2. Strip and dry the body : — clean the mouth 
and nostrils. 


warm bed. 


ket, or bed, and in cold. weather, near the fire, — 
oe ae warm season air should be freely admitted oi 


- It is to be gently rubbed with flannel, 
oe with. spirits ; and a heated warmin 
vered lightly moved over Ae back and ii 


ee Se ee CL fy SRL 


of a ‘pais of Baliats. (nba DO. app rats 
ees clos*the. feat and the othe 08 


Particularly observe to do every thing with the 


_ 3. Young Children : — between two persons | in a 


4, An Adult : — lav the body on @ warm Rie 
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"7. Tobacco-smoke is to be thrown gently up: the 
fundament, with a proper instrument, or the bowl 
of a pipe covered, so as to defend the mouth of the 
assistant. 


8. The breast to be fomented with hot spirits :— 
if no signs of life appear— the warm bath: — or 
hot bricks, &c. applied to the palms of the hands, 
and the soles of the feet. 


9. Electricity early employed by a medical. as- 
sistant. 


10. The breath is the principal thing to be at- 
tended to, 


910, Tv make Blacking. 


Take half a pound of ivory black, quarter of a 
i pound of treacle, one ounce of sweet oil, quarter of 
“an ounce of oil of vitriol, half an ounce of copperas, 
half an ounce of gum arabic and one quart of 
_ vinegar, Mix the ivory black, treacle, gum and 
wil together first, then’ about, balf of the vinegar, 
> then 'the vitriol, then the remainder of the vinegar, 
% and lastly the copperas. > * ae 

oy -anagink ( O11 Another. ge 
_ Tax four ounces of ivory black, three ounces of 
coarse sugar, a table-spoonful of sweet ‘o'l, quarter ~ 
of an ounce of oil of vitriol; mix all well together — 
with a quart of beer or vinegar. ieee 


~ 
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912. To make Blacking, 
__Taxe half a pound of ivory black, half a pound 


of treacle, one ounce of sweet oil, quarter of an 
si of oil of vitriol, and one quart of vinegar. 
Mix the ivory black and treacle first, then the oil, 
then the vinegar, and lastly the vitriol, stirring’ it 
“constantly till well mixed. | 


4 913. Another. 
4 | : 
5 TAKE ivory black and brown sugar-candy, of 


each two ounces, a table-spoonful of sweet oil, and 


a pint of cold vinegar added gradually, till the whole 
be well incorporated. | . 


; Or, take iyory black and treacle of each Half. 


ound; gum-arabic and sweet oil, of each half 


‘ounce; vinegar. three pints, boil the vinegar, and — 
pour it hot on the other ingredients. . ne | 


914. Another. | 


BORG 0 af Nig’ 25 adie: 
_ TakE ivory black and moist sugar of each quart Rid 


h yb put in the tallow, then the sugar ; afterwards mix Pe 
he whole well together in a quart of water and you | 


have an excellent blacking. . Fas ae, 
Sarge ty j 9 Xx : : Le me a 
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915. Iceland Liverwort or Moss. An excellent | 
strengthening Medicine. ] 


Boi two ounces of this herb (previously washed), 
in a gentle heat, with two quarts of distilled water | 
for fifteen. minutes; two drachms of liquorice root | 
sliced may be added about five minutes before it ig) 
taken off the fire. A tea-cupful of this decoction | 
should be taken three times a day: or, quarter of an 
ounce of the herb may be boiled in half a pint of | 
milk for ten minutes and taken for. breakfast or 
supper; or, if chocolate be preferred, it may be 
made with the decoction of the herb as above 
(without the liquorice) in the usual manner instead | 
of water or milk; or it may be prepared with 
half an ounce of cocoa, in half a pint of distilled| 
water. The best forms for administering this herb) 
in pulmonary constmption, are the jelly, made with) 
the powder termed the farina, combined with cocaa,, 
_or the decoction. To make it as ajelly, mix as. 
much cold water with a dessert-spoonful of the pow: | 
der as will make a soft paste, then pour on by de-| 
grees half a pint of boiling water, or milk, stirring | 
it briskly, after boiling about ten miuttes it will 


become a smooth thin jelly, sugar, currant jelly, 
liquorice, lemon-juice or cinnamon may be added to: 
make it palatable. | 
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916. A gentle purging Medicine. 


Poor two quarts of boiling water on quarter of a 
pound of Epsom salts; drink a tea-cupful every _ 
' morning for nine or ten mornings together. =~ 


a 917. Another. 


__-Take three quarters of an ounce of senna, two 
| drachms of caraway or aniseeds bruised, * quarter 
of a pound of French plums, and one drachm of 
ginger; pour on three quarters of a pint of boiling 
| water, and cover it close; when cold, strain it off 
| and it will be ready for use > for au adult, take half 
| agill for a dose. . ae" 

pr This is a very safe and easy purge for children. 
| A little sugar may. be added if, preferred. } 


2 x es ine 3 " 5 vera P, $ ; 
A mixture of sulphuf, cream of tartar and treacle, 


' ¥s also a very useful and proper opening medicine for 
_ ,children ; or,a little sulphur given ina few spoonfuls 
of warm milk when going to bed three or foureven- — 


Ings together. 1S oe 
918. A Decoction of Senna for purging, == — 


‘TAKE an ounce of senna, two drachms of ani- 
; ; : . - ,, poe a Es : aia devbess et 2a) 

seeds, one drachm of ginger, two ounces of raising, 
three ounces of prunes or French plums and a quart 


~ of water, boil these together twenty minutes, then’ 


Rs 
‘ “on 


“348 USEFUL FAMILY RECEIPTs. ‘ 


strain it. For an adult quarter of ‘a pint. If a 
stronger purge be required, add a table-spoonful of © 
syrup of buckthorn. a i 

Or, drink half a pint of strong decoction of dock 
reots. 


919. Apoplexy. 


_ Give from twenty-five to thirty drops of fluor 
Volatile alkali ina table-spoonful of water, also wet 
the edges of two slips of paper in the volatile alkali 

and introduee them into the nostrils ; if attended to — 
on the first appearance of the disease, it will be found 

very efficacious, . 


The dose may be repeated in a few minutes. 


— 


920. The following Poultice never Jailed eiving | 
/..., unmediate relief, and taking away the in- | 
_» . fammation in Burns and Scalds. 


Tare equal weight of brown sugat and’ ottiots — 
- ‘sliced, Beat them well together ih a nortat t6 a pulp 
and lay on the part affected. Renew thé poultice 


y 


| 921. For a Stitch in the Side. 
er 5 ae wi; 5 Gans . art rk * 
© -ApPL¥.a bottle of hot. water wrapped up. in. 


> 
a 
Yate ay 


ite nel 5 or, & bag ef hot oats, ia, 9h 


‘ r ee fs ex's td x 
rants | 3 rh eA EE S14 i eet 
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922. An excellent remedy for the Cramp. 


TakE a handful of periwinkle and a handful of 
rosemary tops, pat them in a pewter dish and set 
them over hot coais in a chafing-dish, dry them and 
turn them very often, when they are very hot lay 
them upon the part affected and bind it on, take it 
off in the morning and repeat the application for 
several nights. 


Rubbing the part affoeted very well with @flesh- 
brash-or with flannel; has often a good effect. 


z a+r an | ‘ 

Tuis complaint generally begins with shiverings 
succeeded by a feverish heat, a severe head-ache in 
adults and heavinéss in children, frequent sneezing, a 
raining of the eyes and nose, swelling of the eye-lids, 


The patient should be kept moderately cool without — 
_ being exposed to the cold air, observing alowdietand 
Keeping the body gently open, the almond emulsion, 
toast and water, barley water, lemonade and liiseed 
tea may be drank freely; marigold tea is also much .~ 
_ esteemed in this complaint, and. if the measles ‘aie 
hot come out properly a little saffron tea given waran. « 
os bed time has often a good ct Mf 
‘tio 


given about three times a week as in small-pox aud 
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other eruptive fevers, but the patient should not be 
too soon exposed to the cold air. 


Ten drops of balsam of copaiva taken on a little 
brown sugar night and morning is generally useful — 
in removing the cough which so often remains after 
the measles. 


924. Small Pow. 


° 


st 
(2 


_~ Turis complaint: generally comes on with shiver- _ 

ings, pain in the head and back, sickness and the or- ~ 
_ dinary symptoms of fever : the eruption appears about — 
the fourth day of the fever, and the pustules come ‘ 
to maturity: about the tenth or eleventh day. On 
the first appearance of the complaint, to keep down 
‘the féeyerish symptoms, and to prevent as much as 
“possible the eruption from being great, a little open- 

ing medicine will be. proper, also from fifteen to 

_ éwenty drops of antimonial wine in a dose of saline 
 _-mixtore every six or eight hours till the feverish’ 
“symptoms are abated, observing a low and cool 
“. “diet, and drinking plentifully of lemonade, toast — 
hg “and water, or barley water rather warm ; the 
‘almond emulsion may also be taken freely. The — 

patient should be kept cool, cleanliness in this as in _ 


all cases of fever should be particularly attended to. . 


yet 


> 
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925. Cure for the Ague. 


Take Prepared kali.........two drachms. 
Pure Water............seven ounces. 
Spirit of Cinnamon...one ounce and half, 
‘Water of Ammonia...half an ounce. 

- Syrup of Tolu.........half an ounce, 


Xe 


Three table-spoonfuls to be taken every four hours 
_. witha tea-cupful of chamomile-tea after each dose. 


a oy 

F 926. For the Hiceup, _. % 

, WHEN caused by acidity in the stomac 
twenty drops of sal volatile with a tea-spo. 
magnesia in a glass of mint water. “When: 
caused by improper food an emetic will be neces: ety 
sary: if the spasms be violent, a tea-spoonful- of 


ether with eight drops of laudanum, ina glass of cold 


water will prove the best remedy. In children hie- 
_ cup often arises from acidily in the stomach, in that, oa 
_ case magnesia and rhubarb in a little mint water | 
_ will be most proper. | : . Sgt a 


i i 3 190 spe } os ays Ce 
Or, for the convulsive hiceup ; take. one drop of — 


the oil of cinnamon ona lump of sugar, keep it in the * - 
_ mouth till dissolved, then gently swallow it, = 


po DT Effects of Red spurge. ee 
BA arn” sha) Fades : 
IF you express the juice of this plant, and apply | 
either to warts or i will certainly remove 


352 USEFUL FAMILY RECEIPTS. 


them ; and if put into a hollow tooth, it will relieve 
the pain, and ultimately destroy the nerve by which 
it is-caused. 


928. Tooth Powder. 


THE charcoal of the Areca nut (commonly called 
betel nut) affords a very superior powder to. the 
prepared charcoal as a tooth powder. The tincture 
of rhatany root mixed with a little water forms an 


: 


excellent astringent lotion for the teeth, and should _ 


always accompany the use of the prepared char- 
_ coal; this tincture by repeated use has offen suc- 
ceeded in fastening loose teeth. 


‘Flowers’ of sulphur make an excellent tooth powders 
bi a | 


929. To make strong Paste for Paper, fe. 


- 


Mix fine flour with cold water, then boil it till it 


be of a glutinous consistence, this makes common — 


paste. When wanted stronger, mix a fourth or sixth 


part of the weight of the flour of powdered alum; — 


e _ when required still stronger add a little powdered 
rosin. 


' thickness of PREYS 


Or, <boil three quarters of an ounce of the baal | 
_ . gum arabic in a pint of water with fine flour, to hey 
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930. Syrup of Angelica-root for the Influenza. ° 


Bort down gently for three hours a handful of 
angelica root in a quart of water , then strain it off, 
and add liquid Narbonne or best virgin honey suffi- 
cient to make it into,a balsam or syrup; lake two 
tea-spoonfuls every night and morning, as well ag 
several times in the day. If attended with hoarse- 
ness or sore throat, add a few drops of sweet spirit 
of nitre. a: : 


931. Syrup for Coughs, spitting of Blood, &c. 


TAKE six ounces of comfrey roots, and twelve 
handfuls of plantain leaves ; cut and beat them well, 
strain out the juice, and with an equal weight of =~ 
sugar boil it to a syrup. at 

An infusion of tormentil leaves or a decoction’ of — ae 

_ the roots, is also very useful for spitting of blood. , — 4 
3 


932. Decoction of Bark. a 


yx: 


TAKE two ounces of the best Peruvian bark in Ro. 
‘powder, put it into a pint and a half of boiling 
water, with some cinnamon anda little Seville oranges 
peel in a tin saucepan witha cover: boil ittwenty 
minutes, then take it off the fire and let it stand tills 
eold ; then strain it through flannel ; bottle, and cork 5% 
it close : take four table-spoonfuls three times a dayew 


; : 9 
4 \ 


Ld 


. 
: 
—* 


ma] 
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933. Simple remedy for the Stone. 


Bort thirty unroasted coffee-berries in a quart of 
water, till the water becomes of a greenish hue; 
-take half a pint every morning and evening with ten 
drops of sweet spirit’ of nitre. lt will he proper 
while taking this medicine, to take occasionally a 


sniall dose of castor oil. 


934. For a Quinsey. 


Rus the throat well upwards, toward the ear.with 
the oils (see No. 862) for ten minutes or quarter 
‘of an hour, several times in’ the course of a day, 
‘and at bed-time apply a poultice of roasted onions 
as hot as possible, putting a-little of the onion in 


each ear, or in that on the side affected. Seven drops 


‘of the oil of amber on a lump of sugar, kept in the 
mouth without moving till dissolved, has oftem pro- 


duced a very good effect. 


Garede with halfa pint 


~ of barley-water, an ounce of rose-water, two ounces 
of honey of roses and half an ounce of pure nitre. 


4 


935. For a Dysentery. 


~ 


cat twice. 


It has been given with very good effect to infants 


TaKE a sheet of writing-paper, cut it in slips, 
boil it in a pint and a half of milk to apint 5, take it 


yeh 
, 


for watery gripes and een stools. oe “. 
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For common drink in a dysentery, dissolve two 
ounces of gum arabic in a quart of water, sweeten 
to the taste, 


936. Blackberry Powder. 


GaTHER the berries when fall grown but before 
they turn black, pick them, and dry them in a cool 
oven; keep them from the air in.a dry situation: 
when wanted for use, beat them to powder and take 
as much as will lie on a shilling, in simple cinnamon 
water night and morning, This is an admirable 
remedy for the flux and may be taken three times a 
day if the disease be violent. It is also an excellent. 
» remedy for watery gripes in infants. 


The leaves of the sloe or black-thorn are also very 


useful for the same purpose made into tea. ‘a 
937. To clean Mahogany Furniture. * 

+ oa 

. 


Pur a little alkanet root, rose pink, and one pint 
of cool drawn linseed oil into an earthen pot, and let 
them stand all night in a warm place: rub the 
furniture over with this mixture and let it remain - a 
one hour, then rub it well off with a linen cloth. ee 


938. Another way. 


_. Taxes quarter of an ounce of the finest white soap, 


_ grate it small and put it in a new glazed earthen =~ 
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* ‘vessel with a pint of water, hold it over the fire till 
‘the soap is dissolved, then add the same quantity of 
bleached wax cut into small pieces, and three ounces 
of common wax, when the whole is incorporated it is 
fit for use. .Dip.a bit of flannel in the varnish while — 
warm, and rub it on the furniture, let it stand quar- 
‘ter of an hour, then apply the furniture brush, and 
finish with clean flannel. 


_ Raw linseed oil laid on the furniture and suffered 
~ to remain twelve hours, then rabbed off with woollen 
cloth and lastly with linen, will give a beautifal - 
polish to mahogany if repeated frequently, the fur- 
niture being well cleaned previous to being oiled. 
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939. To preserve Apples during the Winter. 


SPREAD a coarse cloth on the floor in an upper 
room, then place a layer of apples, then a cloth 
similar to the other, then another layer of apples, 
and so on alternately to any height you please, then 
throw a large coarse cloth over the whole, taking | 
great care that the cloth be turned under the edge of 
the cloth first laid on the floor all the way round so 
as to communicate with the floor on every side. — os 


bi. 


¢ 
ae cls 


940: Another method of preserving Apples. 


_ GaTuHER the apples very carefully, and immedi- oe 

‘ately lay them in heaps next the walls, on a board 
floor one or two feet thick, without any straw un- 

derneath them, it having been found by ex perien: 

' that when once moist with the sweat of the fruit 
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soon cause them to decay. A room of the same 
temperature that is required for drying cheese is most 
proper for the purpose, and when the weather is 
mild air may be freely admitted, when frosty, the 
window carefully closed and the apples well covered — 
with sacks or several folds of coarse linen. ‘They 
should be disturbed as little as possible particularly 
in frosty weather, taking out what are,.wanted very 


carefully. ; . “eo aie 


941. Another way to preserve Apples. 


Pur a layer of apples and a layer of dried fern 
alternately in boxes and cover them quite close : — 
; fern never gives the apples a musty itaale, which 
straw is very apt to do. 


aca _ 942, Another. 


Dry a glazed jar perfectly well, put afew peb- 
bles in the bottom ; fill the jar with apples, and cover. 
it with a bit of wood made to fit exactly ; and over 
that put a little fresh mortar. The pebbles attract 
the damp .of-the apples, and the mortar draws. the 

air from the jar, and leaves the apples free from its 
_pressure, which together with the principle. of; pu- 
‘trefaction. that the air contains are the causes of 
. decay. Apples have. been thus kept. quite soniih and 

juicy hill, July. 


\ 
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943. To make Vinegar from Crabs. 


To one peck of crabs bruised, put nine gallons of 
cold spring water ;-let them stand about nine days, 
covering the tub with a cloth, and stirring them 
well twice every day, then strain the liquor through 
a hair-cloth, and put it into a cask iron-hooped and 
painted. To every gallon of liquor, put one pound 
of sugar, and stir it in the cask several times to 
dissolve the sugar: set the cask in the sun, and 
cover it with a bit of slate or tile till ready for use. 


This. makes good strong vinegar that will do for 


pickles. 
914 Herh ‘Pie. 


Take lettuce, beets, leeks, spinage and parsley — 
of each a handful, give them a boil, then chop them 
small, have ready a ween of groats and two or three 
onions boiled in a cloth, put all together in a frying- 
pan with half a’pound of butter, a little salt anda - 
few apples cut thin, stew them over the fire a few “J 
minutes, fill your dish and lay over it a good crust, 
— or bake it in a raised crust, The pha quantity 
will make a large pie, ot Oe 


J rea 


945. Lemon Sauce. 


Cor thin slices of lemon into very small dice, ade 7 
put into melted butter, and give it one boil. ~ ee 
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946. Caper Sauce. 


TaKE some capers, chop half of them very fine, 
put the rest in whole, chop some parsley witha little © 
grated bread and salt, put them into melted butter » = 
and let them boil up. 


947. Gooseberry Sauce. 


PoT-some gooseberrics into cold water, set them 
on the fire and Jet them simmer very carefully till 
tender; then draiiy them and add a little juice of 
sorrel, a little’ gi: nger and sugar, and some melted 
butter. It is very good made with plain melted 
butter and sugar only, or with a little boiled parsley 
chopped small and patin. 


948. Cheap, wholesome and savoury Food. 


hag TAKE one pound of East India rice, steep it in 
* cold water two hours, then. put it in boiling water, 


a if ithas been properly steeped it will be sufficiently _ 


<r. st '« 


- boiled in five minutes; then pour the water from itand 
dry it over the fire the same as potatoes. Use it © : 
with the following gravy: Fry some onions in three | 
ces of butter till brown and tender, then add ae 
- little flo r mixed. with some water, salt and Cayenne 
pepper to the taste. 


ve 


Be. 
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949. To force Carrots. 


- 
TAKE three or four of the largest carrots, put 


them into a kettle of boiling water, let them boil 


| _ till tough, take them out and let them stand till cold ; 


then scrape out the inside, fill the carrots with force-_ 
meat, and sew or tie them up tight in separate cloths 
and boil them till nearly tender, take them out of the 
water, and when cool slice and fry them in butter. 


950. Spinage Toasts. 


Por some boiled spinage in a mortar with. some 
sugar and butter, pound it; fine, put in. a spoonful of 
sherbet. and a little nutmeg, three beaten on eggs, 


a handful of currants, and some grated Jemon- 


peel. Cut some toasts, heap your spinage on it, 


wash it over with egy and strew crumbs of bread. 
_ over. it; bake it and serve it up. 


. 951, Sweet Toasts. 


Cur the crust off two small loaves, then cut them se 
in slices and’dip them in cream or cold water, lay 
them separately ‘on a dish; heat three eggs with 


some grated nutmeg and sugar; adding quarter’ of a 


_ pint of cream ; then melt some butter in afrying-pan) ~ 
_ wet the toasts over with the egg and cream and lay 


22 


ee ee ee : 
» i eed es 
i 4 < )  eeee 4 


3 
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them in the pan the wet side downward; ; pour on the — 
remainder of the egg and fry it a nice light brown. — 
hie with rose-water, sugar and butter boiled up. 


952. To Boil Potatoes. 


Pargand wash the potatoes very clean, put them — 
into a pan with cold water just sufficient to cover 
them adding a little salt; let them boil very gently, — 
and when enough, or before they break; drain the 
water from them as dry as possible; sprinkle in a_ 
Jittle salt, and hold them over the fire to dry, shaking 
the pan carefully now and then till the potatoes look 
diy and mealy. If not wanted immediately, lay a 
- clean cloth close over them in the pan and keep 
__ them hot; but, to be nice, they ought not to stand 


953. Means of restoring Frosted Potatoes. 


~ Sox them three hours in cold water, before they 
are to be prepared as idee changing the water every 
hour. 


if much frozen before laid in cold pte to euch 
peck of potatoes’ take quarter of an ounce of salt- 
petre, dissolved: in water, and mix it with the water 
‘which boils the potatoes. ee ih tai y 
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oe 954. Vermicelli in Milk. 


Put your vermicelli in boiling milk and stir sit” 
quickly to prevent its becoming a paste or doughy. 
Let it be well salted or well sugared. Half an hour 

* is sufficient to break the vermicelli. ~ 


9565. Hommony. ae F 


TAKE of the white Indian corn skinned and split, 
put any quantity. on the fire with plenty of water 
adding more boiling water as it wastes > it requires 
long boiling, ten or twelve hours not too long — 
when enough, add butter, pepper and salt. , 


It is better to boil it seven or eight hours the day 
before it is wanted. airs oe 


PA ZT 


956. Substitute for Coffee. “ | +3 


Take wheat and rye, a pint of each, and ‘half a ; 
“pint of split pease; roast the wheat and rye toge~ 
ther, but the pease separately, till they are of a very 9% 
dark brown color; then add about one ounce of mus- Be 
tard seed and grind all together. a 


é 


| 957. Substitute for Tea...» ee. 
Gatuer the leaves of horn-beam, put them in a 
_ new earthen vessel, set it in a pan of boiling water 
onthe fire till the leaves look rather brown; they 


nol 
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may then be put in a box with a little of the root of 


Florence iris in powder for several days ; ; itmay then 
be used as tea. 


958. Mushroom Catsup. 


Take a stewpan full of the large flap mushrooms, 
that are not worm-eaten, and the skins and fringe of 


those you have picked; throw a handful of salt — 


among them, and set them by a slow fire. They 
will produce a great deal of liquor, which you must 
strain; and put to it four ounces of shalots, two 
cloves of garlick, a good deal of pepper, ginger, 
mace, cloves, and a few bay leaves. Boil and 
skim it very well. When cold, cork it close. In two 
months boil it np again, with a little fresh spice, and 
-astick of horse-radish, and it will then keep the 
- year; which mushroom catsup rarely does, if not’ 
boiled aysecond Aime. 


| ‘ 959. Mushrooms. ‘i 


» Pur some water or maigre broth in a stew- -pan | 


“With pepper, salt, parsley, green onions and a hand- 


ful of chopped mushrooms well cleaned ; boil them 
over a stove or slow fire till thick ; eh siX eggs 

or more according to your quantity , “ea mix all toge- — 

: ther. Then butter some small cups, putin the mix-— 


ture and bake them quick ; turn them out on a dish, 
and serve ea) with mushrooms stewed Ma y 


Ne t . 
a 


Bo 


a) 


ready to be sent to thertable. 


_ Pepper, salt, chopped. parsley and green onions ; 
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960. Crust with Mushrooms. 


PuT some cleaned mushrooms into a stew-pan with — 
a little butter, pepper, salt, and juice of lemon ; som 
green onions, parsley, sweet savoury and three cloves 
tied in a bit of muslin, set them a proper distance 
over the fire till nearly dry, add a dust of flour with 
a little maigre broth, boil them fifteen minutes, then 
take out the herbs ; thicken with two yolks of eggs 
mixed with cream, put the top of a French roll toast. 
ed and buttered ina dish, and pour on the mushrooms. 


961. Fried Mushrooms. 


Take large, fresh, red-gilled mushrooms, peel 
and wash them; put a little olive-oil and butter into. 
the frying-pan, put them in the gilled side upwards, — 
sprinkle a little pepper and salt over them, and, as 
they discharge their liquor, put it into the dish you 
intend to serve them up on. When they are enough, 
put them on the dish amongst the liquid. Put ches 
little butter into the rying-pap, and a few spoonfuls of —< 


: A 9s 
water, let itboil and pour it over them, and they are 


ae ee 


962. Sorrel and Eggs. ¥ 
Heli ge 

TAKE a good deal of sorrel and two cabLage lett 
chopped small, put. them ina Stew-pan with but 
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cover it close, stew gently till almost dry, thicken 
with two yolks of eggs mixed with cream, put it in 
your dish with hard eggs boiled and cut in quarters : 
serve it up. 


963. Eggs. A French Dish. 


Put some butter with green onions chopped in a— 
stew-pan, shake it over the fire with a dust of flour, 
adding some maigre broth; when it boils skim it, let 16 
be of a proper thickness ; put six hard boiled eggs cut 
in slices in your stew-pan, thicken it with two yolks 
of eggs mixed with cream, the juice of a lemon, 
and a tea-spoonful of mustard. Pat it in the dish 
and serve it up. 


964. Spinage Tart. 


Scap, then drain and dry some spinage, chop, 


and stew it in butter and cream with a little salt, 


ze sugar, and bits of citron ; add a little onan ge Hamon 
pes water, and bake it in puff paste. | 


| 965. A Sandy Lane Pudding. 


Gut fine stale bread in thin slices, boil a pint of — 
milk and put to it, let it stand till cold, sweeten it ‘ 
with white sugar, aud add two-spoonfuls of rose- — 
water mixed with four eggs well-beaten, beat all dy 


- together till it isa fine batter; buttera wooden dish % 


Jerome Meee Pe 
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and put in the batter, dredge a little flour on the 
top, tie a cloth over, and boil it an hour. 


966. Apple and Rice Pudding. 


__ Taxe three or four apples pared and cut small, 
put them in a pan with about two or three ounces 
of butter and three quarters of a pound of rice, 
washed and picked clean, adding as much water as 
will keep them from burning, when enough, add 
sugar to the taste. | 


967. Oatmeal Flummery. 


ie a 7 


Put three large handfuls of very ‘fine white 
oatmeal to steep a day anda night in cold water 5 
then pour it off clear, adding as much more water, 

_ and let it'stand the same time. Strain it through a 
fine hair sieve, and boil it till it be as thick as hasty’ 
pudding ; stirring jt well all the time. When first 

- strained, put to it one large spoonful of white sugar, — z 

_ and’ two of orange-flower water. Put it into shallaw 

dishes; and serve to eat with sherbet, milk, or 

cream and sugar; It is very good. ee RE 


se ‘968. Brest Custard, ee 
Birt Bes ge taets) ee 
_ _ Ser’ some new milk on the fire with a stick of 
_ cinamon in it, and as much biest as will make it ay 
_ about the consistence of almond custard, stir it con. — 

i = ; dita 


i 
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stantly while on. the fire, and when it thickens take 
it off; add sugar and spice to the taste. Itis very 
good to eat with bread. 


2 


969. Ginger Beer or Pop. 


' Take of bruised ginger one ounce, cream of tartar 
one ounce, boiling water one gallon, citric acid forty 
grains, lump sugar one pound. Mix well together 
‘and when nearly cold add to it three spoonfuls of 

good yest, and let it stand eighteen or twenty hours. 
om Strain it, then “Hottle it and cork it up tight. It ~ 
will be fit for use in twenty-four hours. 


hi 


oe 
= 
> 


& ie 970. Red Cahbage dressed the Dutch way. 


Our a red cabbage small and boil it in water till 
tender; then drain it as dry as possible ; put it in a 
- stew-pan with some pure olive-oil and fresh butter, 
“small quantity of vinegar and water, an onion cut | 
all, pepper and salt ; let it simmer: till all thes — 
x he, wasted: it may then be eaten either hot « 
_anul is considered to be an excellent pectoral 


& ng 
ae) 


Wes ee 


; 5 Daa Dae ’ ey , RS ete pe BB 
ieiney as, well ae a pleasant foods 09 (e900 
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71. A good and cheap Green Pease Som - * 
. Sh). ae “3 4 % 5 raed: ; a 7a -?: rt 


ee BPEL ae. Boek. 

KE as much milk as you wa ut 
SES MATAR BIE bie Po 

én pease and boil them till quite s 
m through a coarse sieve, and add 
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swith a. little flour ; ; pepper and salt to the taste. . If 
the pease be not too old the soup will be very good 
without being passed through a sieve. 


<8 
- oie 


Hs 972. Herb Soup. 


Pe Grate about half a pound, of white bread, put it 
» ina pan-with two quarts of water, let it boil till it is 
of a proper thickness 5 fry or stew in batter a good 
* han ful of spinage, some parsley and a little green 
( onion, dredging them with a little flour; put ‘them: 
in the soup with pepper and salt t to the bat oil 
alk up together. | : Pi ‘& 


| ie et 973. Parsley Digigliss,. 7 
y igs 


cm 
BS 


a pound ot utes 
a pound of 


sx 


: tot 


kes 4 


5 ot apioea Pudding. : 


yin ae aucepan 0 on. the 
has: boiled two a 


aa 
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minutes, strain it ; then return it into the pan with a 
pint of new milk; let it boil gently till the milk 
be nearly soaked iis, then pour it out to cool and 
stir in two ounces of butter ; add sugar and natmeg 
to the taste, the yolks of four and whites of two eres 
well beaten, and a table- -spoonful of rose er orange- 
flower water : butter a dish and put puffpaste round the 
edge and bake it. It is very good builed. A mix- 
ture of tapioca and rice make an excellent pudding 
ore in the common way, or mixed with ground rice. 


975. To preserve Ripe Fruit without Sugar. 


Tue bottles to be used for small fruit, such as 
‘gooseberries, currants, cherries, and raspberries, 
may be selected from the widest-necked wine or 
- porter bottles, they being cheaper than what are 


we called gooseberry bottles. Having in the first place 


had them properly cleaned, and the fruit which should 


: -- nothe too ripe, being ready picked, fill with the fruit 
a as ‘many of them as are to be done at the same time. 


{they will hold no more, allowing room for the 


formed over a slow fire, either in a copper, or large — 
kettle, first putting a cloth of any sort at the bottom — 
to prevent the heat of the fire from cracking the 


bottles; The copper must be filled with cold water 
to. such° a depth as will nearly cover the: bottles, | 


a one: and in filling, the botiles shudid frequently be | 

, al 

f ak aken, to make the fruit lie close. When filled, 

 gork: éach bottle with a light pressure, and then pro- _ 
~ ceed to scald the fruit’ This operation nay be per- — 


i 


E 


i 
: 


: not be shaken, as that might cause the hot watersto 


on their side, whicl’ will cause the corks to: swell, a 
and prevent the air {rem escaping. mEber AE aio a, 1s 
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which must be put into the water rather in a slanting 
direction till they reach the bottom, in order.to expel 
the air that might otherwise lodge in the erie val 
the bottom of them. 

The bottles should not touch the bottom or ee of 
the copper, as that cireamstance might ‘occasion their 
bursting. The heat of the fire should be such as 
gradually toraise the water in the copper. to the 
temperalure of 160 or 170 degrees by a brewing 
thermometer, in the course of about three quarters 
of an hour. For want of an instrument of this kind, 
the proper temperature may be determined bythe 
finger, to which it will feel very hot, bat. will not 
seald. If the water iv the copper should hecome too’ — 
hot, a little cold water must be added. to it; sand 
whet it has acquired the proper degree of heat, it 
inust be kept at it as steadily as possible for about 
an hoor, but not longer, as a greater heat, or cae : 
louger time, is liable to crack the fruit. As soon. a8. 


‘the fruit is properly scalded, take the! bottles one at 


a time, outof the copper, and fill them up, to. within © 

an inch of the place to which the cork will Beit 
with boiling water, kept in readiness for the purpose, 
and which may be very conveniently poured ak 
them from 4 tea kettle, cork them immediately, 

pressing the corks down gradually, bat make them’ 
very tight. In driving the corks the bottles: must) 


ae 


break them. When the bottles are corked, lay them’. 


h’ 
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~may be removed to any convenient place always 
observing to let them lie on their side, until re- 
quired for use. During the first month or two, it is 
necessary to turn the bottles a little round, once or 
twice a weck to prevent the fermentation that will 
arise in some fruit from forming into a crust, the 
turning of the bottles keeps the the fruit moist with 
water, and no mould will ever take place.’ After the 
first two months, it will be quite sufficient to turn the 
bottles a little round once or twice a month. In 
_ getting out the fruit, the inconvenience which is apt 
to attend the ase of narrow-necked bottles: may be 
obviated, by employing a bent wire, the liquor being 
first bicnead out into a basin. As this liquor is strongly 
_ iinpregnated with the virtues of the fruit, it is very 
suitable for putting into pies, tarts, or puddings, 
instead of water, and when boiled up with a little 
‘shgar, it forms a very rich and agreeable syrup. 


a S49 wT eet for Epsom Salts: 


“In. consequence of a number of accidents having 
varisen. from taking oxalic acid instead of salts, we 
insert. the following test for Epsom salts. 


aN th 
% Those. who have doubts about Epsom salis, may 


p on be satisfied by putting to them, when dis- 
solved, a little magnesia, which willmix quietly ;- | 
but. should it be oxalic acid, it will hiss, and. boil as 


: ik peetissely., 
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ERRORS CORRECTED. =. 


. No. 5. read, and lettuce stalks. —11. read, dried green pease. 
—54, read, the top crust of a stale loaf.—59. read, a slice of 
toast.—71. after butter read, a very little powdered loaf sugars. = 
—85. read, brown alittle butter. —88. read, until it be hot —, # 
91. after enongh, read, add a little lemon juice,’ pepper and” 
silt; poach, or fry some eggs, cut the whitesneatly and lay. 
them on the cucnmbers.—94. shies coved, read, scason—for 
ragoo, read, ragout.—115. read, r and fry them, 116. 
read, about half boil them iid bee —Lettuces may. he fried bat 
in the same way without boiling.—1I21. read, flour and butter. ~ 
148. read, parsley and sweet leeks. —160,"read, Prepare themes; 
for scolloped potatoes, thn roll them, &c.—162. for add, read, : 
adding.—165. after chopped, read, add.—1 80. read, fennel. 
and parsley.—194. for turn, read, hold,—206. ° forcand made 
into balls, read, make it into balls, and add water.—-217.  —~ 
for 91 read, '71.—231. add, bake it in puff paste. 235. ape ee 
it is verv good boiled. —279. read, press out the water. — 
289: read, pared and _ boiled.—$9". after giterce read, boi 
it.+342. read, Sweetmeat Tarts. —384; ry reat 

“A566 ¥ 


Pi 


and a little salt.—445. read, whites of the eve es. — aad 
three volks of eegs—page 184 line 19, for butter, read, bath . 
—515. for boiled, read, simmered. oan, add, Cut’ it into 
lozenges.—664. read, beat the yolks.—794. for apound and. 
a half of figs, read, half a pound.—812 and 890. for child-. 
plains, read, chilblains.— 822. after Another, read,. when ate 
tended. —828: read, rue, hvssop or chamomilé.—829, re 

t Tincture of Asafoetida, or Wood-soot, and after three.d N 
read, in a pint of brandy.—852. for spinage, read;. — ; 
968. for Biest Custard, read, Riot Cardé, 


and nb a pan with; a little butter ; 5 to a Soe of 
nearly four table-sy oonfuls of water, let it. boil ona | 
tillit becomes a smooth thick syrup, thenstir in qv 
pound of butter ; when it bas boiled about 


plate wilt sticking it is enough: pour. ‘it al 
thick on: ®t dish. From twenty toth ; 
of lemon =a stirred i in after it is taken off the fire, 
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